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INTRODUCTION. 


TN  th«  primitive  ag^s  of  the  world,  wdien  the  preservation 
1 of  luman  existence  was  supported  only  by  the  simple  and 
spontareous  productions  of  Nature  Mankind  were  totally 
unacqiainted  with  every  mode  which  has  been  since  disco- 
vered md  adopted  for  the  gratification  of  sensual  indulgence. 
As  tine  advanced,  the  people  became  more  dispersed,  an 
natiois  were  formed  in  different  parts  of  the  knmvn  world,  sO 
imprcveinent  took  place  as  welliti  the  Ajit  of  Cookery,  as 
in  thecommon  transactions  of  life.  Eveij  age  contributed 
bv  adlitional  invention^  to  the  increase  of  this  material  and 
gratiying  enjovment,  till  at  length  those  articles,  which 
weresimply  used  in  their  natural  states  became  refined,  and 
were  rendered,  by  art,  not  only  pleasing.,  but  deliciously 
P-rat'ful  to  the  palate.  The  means  ot  acciuiring  such  indul- 
uen<e,  form  the  subject  of  this  work,  which  the  writer  has 
for  L o-reat  number  of  years,  made  it  his  study  to  obtain,  and 
whbht  he  flatters  himfelf,  will  be  found  so  accurate,  clear, 
andconcise,  as  to  render  every  person,  who  follows  the  di- 
recions  given,  so  professed  a Cook,  as  to  produce  reputa- 
tior  to  themselves,  by  giving  the  most  ample  satisfaction  tO 
thae  for  whom  they  provide* 

During  the  last  and  former  centuries,  the  Art  of  Cookery 
was  reckoned  an  essential  part  of  Female  Education  ; it  is  re- 
corJed  with  honour  of  some  of  our  Ladies  in  the  highest  de- 
crrees  of  life,  That  they  were  excellent  Housewives,  and 
as  capable  of  descending  to  the  kitchen  vrith  propriety,  as 
of  acting  in  their  exalted  stations  with  dignity.”  At  this  day, 
the  manor  of  Addington,  in  Surrey,  is  held  by  the  tenure  of 
dressing  a dish  of  soup,  for  the  king  at  his  coronation ; a te- 
nure of  as  old  date  as  the  time  ot  William  the  Conqueror  j 
and  Stow,  in  his  Survey  of  London,  says,  that  Henry  ^VIIL 
gi'anted  an  estate  in  Leadenhall  Street,  to  Mistris  Come- 
loallies,  widdow,  and  her  heires,  in  rezvard  of  fine  pud- 
dings BY  HER  MADE,  zoJierezvith  she  had  presented  himf"* 


Considering  then,  that  as  every  age  has  contributed,  by 
additional  invention  to  the  material  and  gratifying  enjoyment 
of  good  living,  by  means  of  the  Art  of  Cookery,  the  Pub- 
lished 
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of  The  :r^ 

a"afofThf:hiE 

Mr.  J.  C.  SCHNEBBELIE, 

A name  sufficiently  known  in  London,  Bath,  &c,  io  stamp 
^Iditional  reputation  on  the  work  now  presented,  M 
moder7i  improvement.  > tve/y 

In  the  execution  of  this  performanc,  with  such  adiitional 
and  important  advantages,  we  shall  jiroceed  in  recrukr  ^ra 
dation  to  describe  the  method  of  properly  dressma  every 
kind  of  provision,  as  fish  ^ Flesh  Fowl,  &c.  to  all  of  which 
we  shall  subjoin  the  manner  of  providing  their  respective 
^auces,  as  a so  the  proper  mode  of  Carving  each  Joint  Bird 
or  Fish,  with  neatness  and  dexterity;  so  that  the  Hoisewife 
will  not  only  be  complete  Mistress  of  The  Whole  Jrt  of 

Loo/cery,  but  may  also  acquit  herself  at  the  table  with  bnour 
and  reputation. 

M e shall  only  farther  observe,  that  this  very  amph  col- 
lection (wdiich,  exclusive  of  the  common  course  of  povi- 
sions)  will  contain  every  thing  yet  invented  for  the  gntifi- 
cation  of  the  appetite,  is  presented  to  the  public  as  the  nost 
complete  in  its  nature  ever  yet  formed,  the  whole  beinc  the 
produce  of  time,  study,  and  experience.  As  such  we  liy  it 
before  our  readers,  not  doubting  but  our  labours  will  be  re- 
warded by  the  advantages  they  will  receive  from  being  per- 
fectly acquainted  with  a complete  knowledge  of  theCuli.iary 
Art  in  all  its  respective  branches.  ^ 

The  receipts  for  each  article  are  formed  on  so  easy 
and  cheap  a plan,  as  to  be  Within  the  purchase  of  all  ranks  of 
people. 

iVi  B.  A copious  Index  also  is  added,  w'hereby  the  reader 
may,  with  ease,  immediately  refer  to  any  article  in  this  v^- 
luable  collection. 
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CHAP.  I. 

SOUPS  end  BROTHS. 

AS  a proper  mode  is  the  firfl  and  mofl:  judicious 
ftep  that  can  be  taken  in  the  difplay  of  any  fub- 
* je£l,  fo  we  fhall  commence  our  Work  with  a particular 
defeription  of  the  manner  of  making  all  kinds  of  Soups 
and  Broths,  thofe  articles,  in  Art  of  Cookery  being, 
at  moft  entertainments,  whether  of  a public  or  private 
nature,  firfl:  brought  upon  the  table. 

To  acquire  reputation,  and  give  fatisfa6fion  to  thofe 
for  whom  any  kind  of  provifion  isdrefled,  the  firfl  grand 
confideration  of  the  Cook  fhould  be  a particular  attach- 
ment to  cleanlinefs,  and  this  more  immediately  in  the 
proper  care  of  all  veflels  wherein  fuch  provifion  is  to  be 
dreffed.  They  mufl  be  kept  properly  tinned,  and,  as  ' 
foon  as  polfible,  after  being  ufed,  well  cleaned,  and 
placed,  with  their  covers  on,  in  fome  fituation  adapted 
for  the  purpofe.  Previous  to  their  being  again  ufed, 
exarnine  them  very  flri81y,  and  be  careful  that  they  are 
totally  free  from' every  kind  of  greafe,  or  any  particles  of 
fand,  which  will  be  too  apt  to  fecret  themfelves  in  un- 
obferved  cavities  of  the  veflels.  To  avoid  this,  rub  the 
palm  of  your  hand  all  round,  with  the  ends  of  your 
fingers  in  the  cavities,  and  if  any  fand  is  left  it  will  flick 
to  the  flefh,  which  will  naturally  draw  it  out.  After 
this,  wipe  it  all  round  with  a clean  cloth,  and  you  may  be 
pretty  well  fatisfied  it  is  thoroughly  cleanfed  for  ufe. 
The  pains  you  have  taken  in  this  firfl  degree  of  care  will 
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be  amply  repaid  by  the  articles  you  cook,  being,  if  pro-* 
perly  managed  according  to  the  rules  here  laid  down, 
brought  to  table  in  the  higheft  (late  of  perfe£tion. 

As  a neceffary  prelude  to  the  making  of  Soups  and 
Broths,  we  fhall  introduce  a few  general  obfervations, 
which  we  recommend  as  deferving  the  particular  notice 
and  attention  of  the  cook. 

When  you  make  any  kind  of  Soups,  more  efpecially 
portable,  vermicelli,  or  brown  gravy  Soup,  or,  indeed, 
any  other  that  has  roots  or  herbs  in  it,  always  obferve  to 
lay  the  meat  at  the  bottom  of  your  pan,  with  a good 
lump  of  butter.  Cut  the  herbs  and  roots  fmall,  lay  them 
over  the  meat,  cover  it  clofe,  and  fet  it  over  a flow  fire: 
this  will  draw  all  the  virtue  out  of  the  roots  or  herbs, 
turn  it  to  a good  gravy,  and  give  the  Soup  a different 
flavour  from  what  it  would  have  on  putting  the  water 
in  at  firfr.  As  foon  as  you  find  the  gravy  is  nearly  dried 
up,  then  fill  the  faucepan  with  water,  and  when  it  be- 
gins to  boil  fkim  off  the  fat,  and  purfue  the  dire£tions 
given  for  the  Soup  intended  to  be  made.  In  making 
Peafe  Soup  obferve,  that  if  they  are  old  you  muft  ufe 
foft  water;  but  if  green,  hard  or  fpring  water,  as  it  will 
greatly  contribute  to  th^  prefervation  of  their  colour. 
One  principal  thing  to  be  obferved  in  making  all  kinds 
of  Soup  is,  that  no  one  ingredient  is  more  powerful  in 
the  tafte  than  another,  but  that  all  are  as  riearly  as  pof- 
fible  equal,  and  that  the  Soup  be  reliflied  in  proportion 
to  the  purpofe  for  which  it  is  defigned. 

Vermicelli  Soup. 

TAKE  a knuckle  of  veal  and  a fcrag  of  mutton, 
from  each  of  which  cut  the  flefli  into  fmall  pieces  about 
the  fize  of  walnuts,  and  mix  rhem  together,  with  five  or 
fix  thin  fiices  of  lean  ham.  Put  into  the  bottom  of  your 
pan  about  four  ounces  of  butter,  and  then  your  meat;  to 
which  add  three  or  four  blades  of  mace,  two  or  three 
carrots,  two  parfnips,  two  large  onions,  with  a clove 
ftuck  on  both  fides  of  each,  tut  in  four  or  five  heads  of 
celerv  waflied  clean,  a bunch  of  fweet  herbs,  eight  or 
ten  morels,  and  an  anchovy.  When  your  articles  are 
thus  prepared  and  mixed  together  in  the  pan,  cover  it 


SOUPS.  1 

very  clofe,  and  fet  it  over  a flow  fire,  without  any  water, 
till  the  gravy  is  drawn  out  of  the  meat.  When  this  is 
done,  pour  it  out  into  a pot  or  large  bafon  ; then  let  the 
meat  brown  (taking  care  that  it  does  not  burn)  and  put 
into  the  faucepan  four  quarts  of  water.  Let  the  whole 
boil  gently  till  it  is  wafted  to  three  pints,  then  ftrain  it, 
and  mix  with  it  the  firft  gravy'  drawn  from  the  meat. 
Set  it  on  the  fire,  and  add  two  ounces  of  vermicelli,  a 
nice  head  of  celery  cut  fmall,  chyan  pepper  and  fait  to 
your  tafte,  and  let  the  whole  boil  about  fix  minutes. 
Lay  a fmall  Fiench  roll  in  the  Soup  difh,  pour  the  Soup 
upon  it,  drew  fome  of  the  vermicelli  on  the  furface, 
and  then  ferve  it  to  table. 

Vermicelli  Soup  White. 

WASH  your  vermicelli  in,  boiling  water,  and  leave 
it  to  drain  on  a sieve  that  it  may  not  lump:  boil  it  with 
fome  good  gravy  foup;  and  the  moment  before  ferving 
it  up,  put  in  a cullis  a-la-reine,  or  the  yolks  of  fome  eggs 
beat  up  with  cream  or  milk.  It  muft  not  boil  after  the 
eggs  are  in,  or  elfe  it  will  curdle. 

Soup  a la  Be  hie. 

TAKE  a knuckle  of  veal,  and  three  or  four  pounds 
of  lean  beef,  to  which  put  in  fix  quarts  of  water,  with 
a little  fait.  When  it  boils  take  off  the  fcum  quite  clean, 
then  put  in  fix  large  onions,  two  carrots,  a head  or  two 
of  celery,  a parfnip,  one  leak,  and  a little  thyme.  Let 
the  whole  ftew  together  till  the  meat  is  quite  boiled 
down,  then  ftrain  it  through  a hair  fieve,  and  after  it 
has  ftood  about  half  an  hour,  fkim  it  well,  and  clear  it 
off  gently  from  the  fettlings  into  a clean  pan.  Boil  half 
a pint  ot  cream,  and  pour  it  on  the  crumb  of  a fmall 
loaf  till  the  whole  is  foaked  in.  Take  half  a pound  of 
almonds,  blanch  and  beat  them  as  fine  as  poflible,  put-* 
ting  in^  now  and  then  a little  cream  to  prevent  them 
from  oiling.  ^ Then  take  the  yolks  qf  fix  hard  eggs 
beat  them  with  the  loaf  foaked  in  the  qream,  and  mij? 
the  whole  together.  Put  your  broth  again  into  the 
laucepan,  and  when  hot  pour  it  to  your  almonds.  Strain 
It  through  a fine  hair  fieve,  rubbing  it  with  a fpoon  till 

all 
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all  the  virtues  and  flavour  are  extracted.  Put  the 
whole  into  the  faucepan,  adding  a little  more  cream 
to  make  it  white.  Set  it  over  the  fire,  keep  ftirring  it 
till  it  boils,  and  flcim  otf  the  froth  as  it  rifcs.  In  the 
mean  time  foak  the  tops  of  two  French  rolls  in  melted 
butter  in  a ftewpan  till  they  are  crifp,  but  not  brown; 
then  take  them  out  of  the  butter,  and  lay  them  in  a 
place  before  the  fire.  After  remaining  there  a fliort 
time  put  them  at  the  bottom  of  the  tureen,  pouring  to 
them  a fmall  quantity  of  the  Soup.  When  your  Soup 
has  been  thoroughly  fkimmed  from  froth,  and  is  juft 
ready  to  boil,  then  take  it  off,  pour  it  into  the  tureen, 
and  ferve  it  hot  to  table.' — In  making  this  Soup,  parti- 
cular care  muft  be  taken  that  no  fat  be  on  the  furface  of 
the  broth  at  the  time  it  is  poured  upon  the  ^Imonds, 
otherwife  the  whole  will  be  fpoiled. 

Soup  CreOy. 

CUT  a pound  of  lean  ham  into  fmall  bits,  and  put 
at  the  bottom  of  a ftew  pan,  with  a French  roll  cut  in 
dices,  and  laid  on  the  top.  Take  two  dozen  heads  of 
celery  cut  fmall,  fix  onions,  two  turnips,  one  carrot, 
fix  cloves,  four  blades  of  mace,  and  two  bunches  of 
water  crefTes.  Put  them  all  in  a ftew-pan,  with  a pint 
of  good  broth.  Cover  them  clofe,  and  let  them  fweat 
gently  for  about  twenty  minutes,  after  which  fill  it  up 
with  veal  broth,  and  ftew  it  four  hours.  \\  hen  this  is 
done,  ftrain  it  through  a fine  fieve  or  cloth,  and  put  it 
again  into  the  faucepan,  feafoning  it  with  fait  and  a 
little  chyan  pepper.  As  foon*"  as  it  is  fimmered  up,  pour 
it  into  the  tureen,  putting  in  fome  French  roll  toafted 
bard. 

Tranfparent  Soup. 

CUT  off  the  meat  from  a leg  of  veal  as  clean  as  you 
can,  after  which  break  the  bone  in  fmall  pieces.  Put 
the  meat  into  a large  jug,  with  the  bones  at  top,  and  add 
to  it  a bunch  of  fweet-herbs,  a quarter  of  an  ounce  of 
mace,  half  a pound  of  blanched  almonds,  and  pour  in 
four  quarts  of  boiling  water.  Set  it  over  a flow  fire, 
clofe  covered,  and  let  it  ftand  all  night.  The  next  day 
take  it  out  of  the  jug,  put  it  into  a clean  faucepan,  and 
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let  it  boil  ilowly  till  it  is  reduced  to  two  quarts.  During 
the  time  it  boils,  be  particularly  careful  to  take  off  all 
tbefeum  and  fat.  Strain  it  into  a large  bowl,  and  when 
you  think  the  meat  is  perfe611y  fettled  at  the  bbttom,  fo 
that  no  fediment  can  intermix  with  the  foup,  put  it  into 
a clean  faucepan,  and  intermix  with  it  three  or  four 
ounces  of  boiled  ricCj  or  two  ounces  of  vermicelli,  which 
you  like  belt.  When  it  has  boiled  about  a quarter  of 
aYi  hoiir,  pour  it  into  the  tureen,  andferve  it  to  table. 

Almojid  Soup. 

TAKE  a quart  of  almonds,  and  beat  them  In  a 
marble  mortar,  with  the  yolk  of  fix  hard  eggs,  till  they 
become  a fine  pafte.  , Mix  them  by  degrees  with  two 
quarts  of  new  milk,  a quart  of  cream,  and  a quarter  of  ^ 
a pound  of  double  refined  fugar,  beat  fine,  and  ftir  the 
whole  well  together.  When  it  is  properly  mixed,  fet  it  ' 
over  a flow  fire,  and  keep  it  ftirring  quick  till  you  find 
it  of  a good  thicknefs;  then  take  it  off,  pour  it  into  your 
difli,  and  ferve  it  up.  The  principal  care  to  be  obferved 
in  making  this  foup  is  to  prevent  its  curdling,  which 
can  only  be  done  by  keeping  it  conftantly  ftirring  till  it 
boils. 

So2ip  Sante,  or  Gravy  Soup. 

I TAKE  a pound  and  a half  of  lean  ham'  cut  la 
flices,  and  put  them  in  the  bottom  of  the  ftew-pan, 
with  about  two  ounces  of  butter  under  them.  Over  the 
bam  put  three  ounces  of  lean  beef,  and  over  the  beef 
the  fame  quantity  of  veal.  Put  in  fix  onions  cut  in 
flices,  two  carrots,  and  two  turnips  fliced,  two  heads  of 
celery,  a bunch  of  fweet  herbs,  fix  cloves,  and  two 
blades  of  mace.  Let  there  be  a little  water  at  the  bottom, 
and  when  you  have  gently  drawn  it  till  it  fticks,  put  in 
a gallon  of  boiling  water.  Let  it  fteyv'  gently  for  two 
hours;  feafon  with  fait  and  chyan  pepper,  and  ftrain  it 
clear  off.  Having  ready  a carrot  cut  in  thin  pieces  about 
two  inches  in  length,  a turnip,  two  heads  of  leeks,  two  of 
celery,  two  of  endive  cut  acroft,  two  cabbage  lettuces  cut 
3n  the  fame  manner,  with  a little  forrel  and  chervil.  Put 
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thefc  into  a fiew-pan,  and  fweat  them  over  the  fire  for 
about 'fifteen  minutes;  then  put  them  into  your  foup. 
bet  the  whole  over  the  firCj  and  let  it  boil  gently  about 
a quarter  of  an  hour;  then  pour  it  into  your  tureen, 
with  the  cruft  of  a French  roll  on  the  top,  and  fend  it 
to  table. 

Soup  and  Bouille. 

TAKE  about  five  pounds  of  brifket  of  beef,  roll  It  • 
up  as  tight  as  you  can  and  fatten  it  with  a piece  of  tape. 
Put  it  into  a ftew-pan,  with  four  pounds  of  the  leg  of 
mutton  piece  of  beef,  and  about  two  gallons  of  water. 
When  it  boils,  take  off  the  fcum  quite  clean,  and  put 
in  one  large  onion,  two  or  three  carrots,  two  turnips,  a 
leek,  two  heads  of  celery,  fix  or  feven  cloves,  and  fomc 
whole  pepper.  Stew  the  whole  very  gently,  clofe  cover- 
ed for  fix  or  feven  hours.  About  an  hour  before  dinner 
ftrain  the  foup  quite  clear  from  the  meat.  Flave  ready 
boiled  carrots  cut  into  fmall  pieces  with  a carrot  cutter, 
turnips  cut  in  balls,  fpinach,  a little  chervil  and  forrel, 
two  heads  of  endive,  and  one  or  two  of  celery  cut  into 
pieces.  Put  thefe  into  a tureen,  with  a French  roll 
dried,  after  the  crum  is  taken  out.  Pour  the  foup  to 
thefe  boiling  hot,  and  add  a little  fait  and  chyan  pep- 
per. Take  the  tape  from  the  beef,  or  bouille,  and 
place  it  in  a difli  by  itfelf,  with  maftied  turnips  and 
fficed  carrots,  each  in  a feparate  fmall  difli,  and  in  this 
manner  ferve  up  the  whole. 

Ox  Cheek  Soup. 

BREAK  the  bones  of  the  cheek,  and  after  having 
waftied  it  thoroughly  clean,  put  it  into  a large  ftew- 
pan,  with  about  two  ounces  ot  butter  at  the  bottom, 
and'lay  the  fldhy  fide '6f  the  cheek  downwards.  Add 
to  it  about  half  a pound  of  lean  ham,  cut  in  flices. 
Put  in  four  heads  of  celery  cut  fmall,  three  large  onions, 
two  carrots,  one  parfnip  fliced,  and  three  blades  of 
mace.  Set  it  over  a moderate  fire  for  about  a quarter 
®f  an  hour,  when  the  virtues  of  the  roots  will  he  ex- 
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tr^h^ed-  after  which  put  to  it  four  quarts  of  water,  and 
Si  fimmer  genUy  till  it  is  reduced  to  two.  If  you 
San  to  ufe  it  as  foup  only,  ftrain  it  clear  off  and  put 
in  the  white  part  of  a head  of  celery  cut  in  fmall  pieces, 
with  a little  browning  to  make  it  a fine  colour.  Scald 
two  ounces  of  vermicelli,  and  put  into  the  foup,  thpn 
let  it  boil  for  about  ten  minutes,  and  pour  it  into  your 
tureen,  with  the  cruft  of  a French  roll,  and  ierve  it  up. 
If  it  is  to  be  ufed  as  a ftew,  take  up  the  cheek  as  whole 
as  poflible,  and  have  a ready  boiled  turnip  and  carrot 
cut  in  fquare  pieces,  a dice  of  bread  toafted,  _and  cut  m 
fmall  dices,  put  in  a little  chyan  pepper,  ftrain  the  foup 
through  a hair  fieve  upon  the  whole,  and  carry  it  t© 

table,  . ‘ 

Maccaroni  ooup. 


ISIIX  together  three  quarts  of  ftrong  broth  with  one 
of  t^ravy.  Take  half  a pound  of  fmall  pipe  maccaroni, 
ancfboil  it  in  three  quarts  of  water,  with  a little  butter 
in  it  till  it  is  tender,  after  which  ftrain  it  through  a fieve. 
Cut  it  in  pieces  of  about  two  inches  in  length,  and  put  it 
into  your  foup,  and  boil  it  up  for  about  ten  minute^ 
Send  it  to  table  in  a tureen,  with  the  cruft  of  a I rench 
roll  toafted, 


Calf ’s  Head  Soup. 


WASH  the  head  as  clean  as  poflible,  wTich  you 

will  the  more  eafily  do  by  ftrewing  a little  fait  on  it  to 

take  out  the  flime,  After  it  is  thoroughly  cleanfed,  put 

it  into  your  ftew-pan,  with  a proper  quantity  of  water, 

and  throw  in  a bunch  of  fweet  herbs,  an  onion  ftuck 

with  cloves,  five  or  fix  blades  of  mace,  and  fome  pearl 

barley.  When  it  has  ftewed  till  it  is  tender,  put  in  fome 

ftewed  celery.  Seafon  it  with  pepper,  pour  the  foup 

into  your  difli,  place  the  head  in  the  middle,  and  ferve 

it  to  table. 

• ■ 1 

' Peafe  Soup  in  the  Common  Way. 


PUT  a quart  of  fplit  peafe  into  four  quarts  of  water, 
with  fome  beef  bones,  or  a little  lean  bacon.  Add 
one  head  of  celery  cut  fmall,  with  three  or  four  turnips. 
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Let  it.  boil  gently  till  it  is  reduced  to  two  quarts,  and 
then  work  it  through  a fine  fieve  with  a wooden  fnoon. 
Mix  a little  flour  and  water  well  together,  and  boilthen^ 
in  the  foup.  Add  another  head  of  celery,  with  chyan 
pepper  and  fait  to  your  tafte.  Cut  a flice  of  bread  in 
dice,  fry  therri  a light  brown,  and  put  them  into  your 
difli  • after  which  pour  in  the  foup,  and  ferve  it  up. 

While  Peafe  Soup.. 

TAKE  four  or  five  pounds  of  lean  beef,  and  put 
it  into  fix  quarts  of  water  with  a little  fait.  When  it 
^ boils  fkim  it  clean,  and  put  in  two  carrots,  three  whole 
onions,  a little  thyme,  and  two  heads  of  celery.  When 
yob  have  done  this,  put  in  three  quarts  of  peafe,  and 
boil  them  with  the  meat  till  the  latter,  is  quite  tender; 
then  (train  the  foup  through  a hair  fieve,  at  the  fame 
time  rubbing  the  pulp  of  the  peafe  fo  as  to  extract  all 
their  virtue.  Split  three  cofs  lettuces  into  four  quarters 
each,  and  cut  them  about  four  inches  in  length,  with  a 
little  mint  fliredded  fmall:  then  put  half  a pound  of 
butter  in  a (lew-pan  that  will  hold  your  foup,  and  put 
the  lettuce  and  mint  into  the  butter,  wdth  a leek  diced 
very  thin.  Stew  them  a quarter  of  an  hour,  fhaking 
them  about  often,  and  after  adding  a little  of  the  foup, 
flew  them  a quarter  of  an  hour  longer:  then  put  in 
your  foup,  and  as  much  thick  cream  as  will  make  it 
white : keep  (lirring  it  till  it  boils,  fry  a French  roll  in 
butter  a little  crifp,  put  it  in  the  bottom  of  the  tureen, 
pour  the  foup  over,  and  ferve  it  up, 

Green  Peafe  Soup. 

CUT  a knuckle  of  veal  into  thin  dices',  with  one 
pound  of  lean  ham.  Lay  them  at  the  bottom  of  a foup^ 
pot  wuth  the  veal  uppermoft.  Then  put  in  fix  onions 
cut  in  dices,  with  two  or  three  turnips,  two  carrots,  three 
heads  of  celery  cut  very  fmall,  a little  thyme,  four 
cloves,  and  four  blades  of  mace.  Put  a little  water  at 
the  bottom,  cover  the  pot  clofe,  and  drjiw  it  gently, 
taking  particular  care  the  meat  does  not  (lick  to  the  pot. 
When  it  is  properly  drawn,  put  in  fix  quarts  of  boiling 
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water,  and  let  It  flew  gently  four  hours,  flvimming  it 
well  during  the  time.  Take  two  quarts  of  peafe,  and 
ftew  them  in  fome  of  the  liquor  till  tender;  then  ftraia 
them  off  and  beat  them  fine,  put  the  liquor  in,  and  miic 
them  up.  Take  a tammy,  or  fine  cloth,  and  rub  them 
through  till  you  have  rubbed  all  the  pulp  out,  and  then 
put  your  foup  in  a clean  pot,  with  half  a pint  of  fpinach 
juice,  and  boil  it  up  for  about  a quarter  of  an  hour: 
fepfon  with  fait  and  a little  pepper.  If,  you  think  your 
foup  not  thick  enough,  take  the  crumb  of  a French  roll, 
and  boil  it  in  a little  of  the  foup,  beat  it  in  a mortar,  and 
rub  it  through  your  tammy,  or  cloth,  then  put  it  into 
your  foup,  and  boil  it  up,  Pour  the  foup  into  the 
tureen,  with  half  a pint  of  young  peafe  and  mint. 
If e wed  in  frefh  butter;  then  ferve  it  up. 

Onion  Soup. 

TAKE  eight  or  ten  large  Spanifh  onions,  and  boil 
them  in  milk  and  water  till  they  become  quite  foft, 
changing  your  milk  and  water  three  times  while  the 
onions  are  boiling.  When  they  are  quite  foft  rub  them 
through  a hair  fieve.  Cut  an  old  cock  into  pieces,  and 
boil  it  for  gravy,  with  one  blade  of  rqace.  Then  flrain 
it,  and  haying  poured  the  gravy  on  the  pulp  of  the 
onions,  boil  it  gently,  with  the  crumb  of  a ftale  penny 
loaf  grated  into  half  a pint  of  cream,  ajid  feafon  it  to  ' 
your  tafte  with  fait  and  chyan  pepper.  When  you  ferve 
it  up,  grate  a crufi  of  brown  bread  round  the  edge  of 
the  difli.  It  will  contribute  much  to  the  delicacy  c^'  the 
flavour,  if  you  add  a little  ftewed  fpinach,  or  a few  heads 
of  afparagus. 

Jllilk  Soup., 

BOIL  a pint  of  milk  with  a little  fait,  and  if  you 
pleafe  fugar;  arrange  fome  fliced  bread  in  a difli,  pour 
over  part  of  your  milk  to  foak  it,  and  keep  it  hot  upon 
your  flove,  taking  care  that  it  does  not  burn.  When 
•vou  are  ready  to  ferve  your  foup,  beat  up  the  yolks  of 
five  or  fix  eggs,  and  add  them  to  the  reft  of  the  milk. 
Stir  It  over  the  fire  till  it  thickens,  and  then  take  it  off 
•for  fear  it  fhpuld  curdle. 
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Milk  Soup.  Another  Waij. 

TAKE  two  quarts  of  new  milk,  and  put  into  it 
two  flicks  of  cinnamon,  two  bay  leaves,  a fmall  quan-r 
tity  of  baflcet  fait,  and  a little  fugar.  AVhile  thefe  afe 
heating,  blanch  half  a pound  of  fweet  almonds,  and  beat 
them  up  to  a pafle  in  a marble  morrar.  Mix  fome  milk 
■with  them  by  a little  at  a time,  and  while  they  are  heat 
ing,  grate  fome  lemon-peel  with  the  almonds,  and,  a 
little  of  the  juice;  after  which  flrain  it  through  acoarfe 
fieve;  mix  all  together,  and  let  it  boil  up.  Cut  fome 
flices  of  French  bread,  and  dry  them  before  the  firey 
foak  them  a little  in  the  milk,  lay  them  at  the  bottom  of 
the  tureen,  pour Jn  the  foup,  and  ferve  it  up. 

Milk  Soup,  zvith  Onions. 

TAKE  a dozen  of  onions  and  fet  them  over  a flove 
till  they  are  done  without  being  coloured.  Then  boil 
fome  milk,  add  to  it  the  pnions,  and  feafon  it  with  fait 
alone.  Put  fome  button  onions  to  fcald,  then  pafs 
them  in  blitter,  and  when  tender  add  it  to  the  foup, 
and  ferve  it  up. 

Rice  Soup. 

PUT  a pound  of  rice  and  a little  cinnamon  into 
two  quarts  of  water.  Cover  it  clofe,  and  let  it  fimmer 
very  gently  till  the  rice  is  quite  tender.  Take  out  the 
ciitnamon,  then  fweeten  it  to  your  palate;  grate  into  it 
half  a nutmeg,  and  let  it  fland  till  it  is  cold.  T.  hen  beat 
■up  the  yolks  of  three  eggs,  with  half  a pint  of  white  wine  5 
mix  them  well  together,  and  flir  them  into  the  rice.  ^ Set 
the  whole  over  a flow  fire,  and  keep  ftirring  it  all  the  time, 
left  it  fliould  curdle.  When  it  is  of  a good  thicknefs, 
and  boils,  take  it  up,  'and  keep  ftirring  it  till  you  pour  ft 
into  your  difli. 

Rice  Soup,  or  Rotage  clu  Ris. 

TAKE  a handful  of  rice,  or  more,  according  to  tha 
ciuantity  of  foup  you  make;  wafli  it  vvell  in  warni  wa- 
ter, rubbing  it  in  your  hands,  and  let  it  (land  tvyo  hours 
^nd  a half  or  three  hours  over  a flow  ftre,  with  good^ 
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beef  and  veal  gravy:  when  it  is  done,  feafon  It  to  your 
palate,  and  ferve  it  up. 

Scotch  Barley  Broth. 

TAkE  a leg  of  beef  cut  into  pieces,  and  boil  it  in 
three  gallons  of  water,  with  a fliced  carrot  and  a cruft 
of  bread.  Let  it  continue  boiling  till  reduced  to  one 
half.  Then  ftrain  it  off,  and  put  it  again  into  the  pot, 
with  half  a pound  of  barley,  four  or  five  heads  of  celery 
cut  fmall,  a bunch  of  fvveet  herbs,  a large  onion,  a little 
parfley  dropped  fmall,  and  a few  marigolds.  When  this 
has  been  boiled  an  hour  put  in  a large  fowl,  and  let  it 
continue  boiling  till  the  broth  is  quite  good.  Seafon  it 
with  fait  to  your  tafte,  take  out  the  onion  and  Eveet- 
herbs,  and  fend  it  to  table  wfith  the  fowl  in  the  middle. 
The  fowd  may  be  ufed  or  omitted,  according  to  your 
own  diferetion,  as  the  broth  will  be  exceeding  good 

without  it.  ^ 

Inftead  of  a leg  of  b^ef,  fome  make  this  broth  whh  a 
flieep’s  head,  which  muft  be  chopped  all  to  pieces.— 
Others  ufe  thick  flank  of  beef,  in  which  cafe  fix  pounds 
m‘uft  be  boiled  in  fix  quarts  of  water.  Put  in  the  barley 
with  the  meat,  and  boil  it  very  gently  for  an  hour, 
keeping  it  clear  from  feum.  Then  put  in  the  before- 
mentioned  ingredients,  with  turnips  and  carrots  clean 
feraped  and  pared,  and  cut  into  fmall  pieces.  Boil  alt 
together  foftly  till  you  find  the  broth  very  good,  and  fea- 
fon it  to  your  palate.  Then  take  it  up,  pour  the  broth 
into  your  difh  or  tureen,  put  the  beef  in  the  middle,  wfith 
carrots  and  turnips  round  the  diili,  and  fend  it  hot  to 
table. — ^This  is  a very  comfortable  repaft,  more  particur 
larly  in  cold  and  fevere  weather. 

Soup  Lorraine. 

TAKE  a pound  of  almonds,  blanch  them,  and  beat 
them  in  a fine  mortar,  with  a very  little  water  to  keep 
them  from  oiling.  Then  take  all  the  white  part  of  a 
large  roafted  fowl,  with  the  yolks  of  four  poached  eggs, 
and  pound  all  together  as  fine  as  pollible.  Take  three 
quarts  of  ftrong  veal  broth,  let  it  be  very  white,  and  all 

the 
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the  fat  clean  ITcimmed  off.  Pour  it  into  a flevv-pan  V,rlth 
the  other  ingredients,  and  mix  them  well  together.  Boil 
them  gently  over  a flow  fire,  and  mince  the  white  part  of 
another  fowl  very  fine.  Seafon  it  with  pepper,  fait,  nut- 
fneg,  and  a little  beaten  mace.  Put  ip  a bit  of  butter 
about  the  fize  of  an  egg,  with  a fpoonful  or  two  of  the 
foup  ftrained,  and  fet  it  over,  the  fire  to  be  quite  hot. 
Cut  two  French  rolls  into  thin  flices,  and  fet  them  before 
the  fire  to  crifp.  Then  take  one  of  the  hollow  loaves 
■which  are  made  for  oyftcrs,  and  fill  it  with  the  minced 
fowl:  clofe  the  roll  as  neat  as  poffible,  and  keep  it  hot. 
Strain  the  foup  through  a very  fine  fieve  into  a clean 
faucepan,  and  let  it  ftew  till  it  is  of  the  thicknefs  of 
cream.  Put  the  crifped  bread  into  the  difli  or  tureen, 
pour  the  foup  over  it,  place  the  roll  with  the  minced 
meat  in  the  middle,  and  ferve  it  up. 

Soup  Maigre. 

PtJT  half  a pound  of  butter  into  a deep  fiew-parij 
fliake  it  about,  and  let  it  fiand  till  it  has  done  making 

noife;  then  throw  in  fix  middle-fized  onions,  pealed 
and  cut  fmall,  and  fliake  them  about.  Take  a bunch 
of  celery,  clean  wafhed  and  picked,  cut  it  into  pieces 
about  half  an  inch  in  length;  a large  handful  of  fpinach 
clean  wafhed  and  picked,  a good  lettuce,  (if  it  can  be 
^ot)  cut  fmall,  and  a bundle  of  parfley  chopped  fine. 
Shake  all  thefe  well  together  in  the  pan  for  a quarter  of 
an  hour,  and  then  ftrew  in  a little  flour;  ftir  all  toge- 
ther in  the  ftew-pan,  and  put  in  two  quarts  of  water. 
Throw  in  a handful  of  hard  dry  cruft,  with  about  a quar- 
ter of  an  dunce  of  ground  pepper,  and  three  blades  of 
mace  beat  fine.  Stir  all  together,  and  let  it  boil  gently 
for  about  half  an  hour;  then  take  it  off,  beat  up  the 
yolks  of  two  eggs,  and  ftir  them  in  with  one  fpoon- 
ful of  vinegar.  Pour  the  whole  into  a foup  dilh,  and 
fend  it  to  table.  If  the  feafon  of  the  year  will  admit,^  a 
pint  of  green  peafe  boiled  in  the  foup  will  be  a material 
addition. 
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Gib  let  Soup. 

take  four  pounds  of  gravy-beef,  two  pounds  of 
fcrag  of  mutton,  and  two  pounds  of  a fcrag  of  veaU  Put 
thefe  into  a faucepan  with  two  gallons  of  water,  and  Jet 
them  flew  very  gently  till  the  broth  begins  to  have  a 
cTood  tafte.  Then  pour  it  out,  let  it  ftand  till  it  is  cold, 
and  Jkim  off  all  the  fat.  Take  two  pair  of  giblets  well 
fcalded  and  cleaned,  put  them  into  the  broth,  and  let 
them  fimmer  till  they  are  very  tender.  Take  out  the  gib- 
lets, and  ftrain  the  foup  through  a cloth.  Put  a piece 
of  butter  rolled  in  flour  into  your  ffew-pan,  and  make  it 
of  alight  brown.  Have  ready,  chopped  fmall,  fome 
parfley,  chives,  a little  penny-royal,  and  a fmall  quan^ 
tity  of  fweet  marjoram.  Place  the  foup  over  a very 
flow  fire;  put  in  the  giblets,  fried  butter,  herbs,  a little 
Madeira  wine,  fome  fait,  and  chyan  pepper.  Let 
them  fimmer  till  the  herbs  are  tender,  and  then  fend  the 
foup  to  table  with  the  giblets  intermixed. 

Hodge  Podge. 

TAKE  a pound  of  beef,  a pound  of  veal,  and  a 
pound  of  fcrag  of  mutton.  Cut  the  beef  into  fmall 
pieces,  and  put  the  whole  into  a faucepan,  with  two 
quarts  of  water.  T^ike  an  ounce  of  barley,  an  onion, 
a fmall -bundle  of  fweet-herbs,  three  or  four  heads  of 
celery  waflied  clean  and  cut  fmall,  a littje  mace,  two 
or  three  cloves,  and  fome  whole  pepper,  tied  all  in  a 
piece  of  cloth;  and  throw  into  the  pot  with  the  meat, 
three  turnips  pared  and  cut  in  two,  a large  carrot  fcraped 
clean  and  cut  in  fix  pieces,^  and  a fmall  lettuce.  Cover 
the  pot  clofe,  and  let  it  flew  very  gently  for  five  or  fix 
hours;  then  take  out  the  fpice,,  fw^eet  herbs,  and  onion, 
pour  all  into  a foup  difli,  feafon  it  with  fait,  and  fend  it 
to  table. 

Cow  Heel  Soup. 

TAKE  four  pounds  of  lean  mutton,  three  of  beef, 
and  two  of  veal;  cut  them  acrofs  and  put  them  into  a 
pot,  with  an  >-old  fowl,  and  four  or  five  flices  of  lean 
ham.  Let  thefe  flew  without  any  liquor  over  a very 
I.  C flow' 


IS  SOUPS. 

flow  fire,  but  be  careful  they  do  not  burn  to  the  pof. 
As  loon  as  you  find  the  meat  begins  to  ftick  to  the 
bottom,  fiir  it  about,  and  put  in  fome  good  beef  broth 
deaf  of  all  the  fat:  then  put  in  fome  turnips,  carrots  and 
celery  cut  fmall,  a bunch  of  fweet  herbs,  and  a bay  • 
leaf;  then  add  fome  more  clear  broth,  and  let  it  flew 
about  an  hour.  hile  this  is  doing,  take  a cow  heel, 
fplit  it,  and  fet  it  on  to  boil  in  fome  of  the  fame  broth. 
When  it  is  very  tender  take  it  off,  and  fet  on  a ftew-pan 
with  fome  crufts  of  bread,  and  fome  more  broth,  and 
let  it  foak  eight  or  ten  minutes.  When  the  foup  is 
ftewed  till  it  taftes  rich,  lay  the  crufts  in  a tureen,  and 
4he  two  halves  of  the  cow-heel  upon  them.  Then  pour 
in  the  foup,  feafon  it  to  your  palate,  and  ferve  it  to 
table. 

. White  Soup. 

TAKE  a knuckle  of  veal,  a large  fowl,  and  a pourid 
of  lean  bacon:  put  thefe  into  a faucepan  with  fix  quarts 
of  water:  add  half  a pound  ot  rice,  two  anchovies,  a 
few  pepper  corns,  a bundle  of  fweet  herbs,  two  or  three 
onions,  and  three  or  four  heads  of  celery  cut  in  flices. 
Strew  them  all  together,  till  the  foup  is  asftrong  as  you 
would  have  it,  and  then  ftrain  it  through  a hair  fieve 
into  a clean  earthen  pan.  Let  it  ftand  all  night,  and 
the  next  day  take  off  the  fcum  very  clean,  and  pour  the 
liquor  into  a ftew-pan.  Put  in  half  a pound  of  fweet 
almonds  beat  fine,  boil  it  for  about  a quarter  of  an  hour, 
and  ftrain  it  through  a lawn  fieve.  Then  put  in  a pint 
of  cream,  with  the  yolk,  ol  an  egg,  ftir  all  together,  let 
it  boil  a few  minutes,  then  pour  it  into  your  tureen,  and 
ferve  it  up. 

Gravy  Soup. 

TAKE  a fliin  of  beef,  with  the  bone  well  chopped,  and 
put  it  into  your  faucepan  with  fix  quarts  of  water,  a pint 
of  peafe,  and  fix  onions.  Set  it  over  the  fire,  and  let  it 
boil  gently  till  the  juices  of  the  meat  are  drawn  out:  theh 
ftrain  the  liquor  through  a fieve,  and  add  to  it  a quart  of 
ftrong  beef  broth  Seafon  it  to  your  tafte  with  pepper 
and  fait,  and  put  in  a little  celery  and  beet  leaves;  and 

when 
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nvlien  It  has  boiled' till  the  vegetables  are  tender,  pour  it 
into  a tureen,  and  take  it  to  table. 

Sprijig  Soup. 

TAKE  a pint  of  young  peafe,  fome  chervil,  forrel, 
young  green  onions,  fpring  carrots,  and  turnips,  and. 
ftew  them  in  fome  butter  till  tender;  when  done,  add 
what  quantity  of  good  brown  gravy  you  with ; feafon 
it  with  pepper,  mace,  and  fait.  Let  the  turnips  and 
carrots  be  diced,  and  be  fure  take  off  all  the  fat  that 
rifes  upon  the  foup. 

Hare  Soup. 

CUT  a large  hare  into  pieces,  and  put  it  into  an 
earthen  mug,  with  three  blades  of  mace,  two  large  onions, 
a little  fait,  a red-herring,  half  a dozen  large  morels,  a 
pint  of  red  wine,  and  three  quarts  of  water.  Bake  it 
three  hours  in  a quick  oven,  and  then  drain  the  liquor 
into  a ftew- pan.  Have  ready  boiled  four  ounces  of  French 
barley,  and  put  in  ; juft  fcald  the  liver,  and  rub  it  through 
a fieve  with  a wooden  fpoon;  put  it  into  the  foup,  fet  it 
over  the  fire,  but  do  not  let  it  boil.  Keep  it  ftirring  till 
it  is  on  the  brink  of  boiling,  and  then  take  it  off.  Put 
fome  crifped  bread  into  your  tureen,  and  pour  the  foup 
into  it. This  is  a moft  delicious  rich  foup,  and  cal- 

culated for  large  entertainments.  If  any  other  kind  of 
foup  is  provided,  this  fliould  be  placed  at  the  bottom  of 
“ the  table. 

Partridge  Soup. 

TAKE  two  large  oki  partridges,  fkin  them,  and  cut 
them  into  pieces,  with  three  or  four  flices  of  ham,  a 
little  celery,  and  three  large  onions  cut  in  flices.  Fry 
them  in  butter  till  they  are  brown,  but  be  fure  you  do 
not  let  them  burn.  Then  put  them  into  a ftew-pan, 
with  three  quarts  of  boiling  water,  a few  pepper  corns, 
and  a little  fait.  After  it  has  ftewed  gently  for  two  hours, 
drain  it  through  a fieve,  put  it  again  into  your  ftew-pan, 
with  fome  ftewed  celery  and  fried  bread.  When  it 
is  near  boiling,  pour  it  into  your  tureen,  and  ferve  it  up 
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Cray  Fifh  Soup. 

boil  an  hundred  frefli  Cray  fi(h.  as  alfo  a fine  lobller, 
and  pick  the  meat  clean  out  of  each.  Pound  the  fliells 
of  both  in  a mortar  til)  they  are  very  fine,  and  boil  them 
in  four  quarts  of  water,  with  four  pounds  of  mutton,  a 
pint  of  green  fplit  peas  nicely  picked  and  waflied,  a large 
turnip,  a carrot,  an  onion,  mace,  cloves,  an  anchovy, 
a little  thyme,  pepper,  and  fait.  Stew  them  on  a flow 
Jfire  till  all  the  goodnefs  is  out  of  the  mutton  and  fliells; 
then  flrain  it  through  a fieve,  and  put  in  the  meat  of 
your  cray-fifli  and  lobfter,  but  let  them  be  cut  into  very 
fmall  pieces,  with  the  red  coral  of  the  lobfter,  if  it  has 
any.  Boil  it  half  an  hour,  and  juft  before  you  ferve  it 
up,  atld  a little  butter  melted  thick  and  fmooth:  ftir  it 
round  when  you  put  it  in,  and  let  it  fimmer  very  gently 
about^  ten  minutes.  Fry  a French  roll  nice  and  brown, 
lay  it  in  the  middle  of  the  difli,  pour  the  foup  on  it,  and 
ferve  it  up  hot. 

' Eel  Soup. 

TAKE  a pound  of  eels,  which  will  make  a pint  of 
good  foup,  or  any  greater  weight,  in  proportion  to  the 
quantity  of  foup  you  intend  to  make.  To  every  pound 
of  eels  put  a quart  of  water,  a cruft  of  bread,  two  or 
three  blades  of  mace,  a little  whole  pepper,  an  onion, 
and  a bunch  of  fweet  herbs.  Cover  them  clofe,  and  let 
them  boil  till  half  the  liquor  is  wafted:  then  ftrain  it, 
and  toaft  fome  bread;  cut  it  final).  Jay  the  bread  in  your 
difli,  and  pour  in  the  foup.  This  foup  is  very  balfamic, 
and  particularly  nutritious  to  weak  conftitutions. 

Oyjier  Soup. 

TAKE  a pound  of  flcate,  four  or  fiye  flounders,  and 
tvvo  eels;  cut  them  into  pieces,  juft  cover  them  with 
water,  and  feafon  with  mace,  an  onion  ftuck  with  cloves, 
a head  of  celery,  two  parfley  roots  fliced,  fome  pepper 
and  fait,  and  a bunch  of  fweet-herbs.  Cover  them  down 
clofe,  and  after  they  have  fimmered  about  an  hour  and 
a half,  ftrain  the  liquor  clear  off,  and  put  it  into  a 
clean  faucepan.  In  thetnean  time  take  a quart  of  oyfters 
' bearded,. 
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bearded,  and  beat  them  in  a mortar  with  the  yolks  of  fix 
boiled  hard.  Seafon  it  with  pepper,  fait,  and  grated 
nutmeo';  and  when  the  liquor  boils  put  all  into  it.  Let 
the  whole  boil  till  it  becomes  of  the  thicknefs  of  cream, 
then  take  it  off,  pour  it  into  your  tureen,  and  ferve  it  to 

table. 

Mutton  Broth. 

TAKE  a neck  of  mutton  about  fix  pounds,  cut  it  m 
two,  boil, the  fcrag  part  in  a gallon  of  water,  fkim  it  well, 
and  then  put  in  a fmall  bundle  of  fweet-herbs,  an  onion, 
and  a good  crud  of  bread.  When  the  fcrag  has  boiled 
about  an  hour,  put  in  the  other  part  of  the  mutton,  and 
about  a quarter  of  an  hour  before  the  meat  is  done,  put 
in  a turnip  or  two,  feme  dried  marigolds,  a few  chives 
vvith  parfley  chopped  fmall,  and  feafon  it  with  fait.  \ou 
may  at  firft  put  in  a quarter  of  a pound  of  barley  or 
rice,  which  both  thickens  and  contributes  a grateful 
flavour.  Some  like  it  thickened  with  oatmeal,  and  fome 
with  bread ; and,  inftead  of  fweet  herbs  and  onion,  feafon 
it  with  mace;  but  this  is  mere  fancy,  and  determined  by 
the  different  palates  of  different  people.  If  you  boil 
turnips  as  fauce  to  the  meat,  let  it  be  done  by  themfelyes, 
•otherwife  the  flavour,  by  being  too  powerful,  will  injure 
. the  broth. 

Beef  Broth. 

TAKE  a leg  of  beef  with  the  bone  well  cracked, 
wafh  it  thoroughly  clean,  and  put  it  into  your  pot  with 
a gallon  of  water.  Scum  it  well,  and  put  in  two  or 
three  blades  of  mace,  a fmall  bunch  of  parfley,  and  a 
large  cruft  of  bread.  Let  it  boil  till  the  beef  and  finews 
are  quite  tender.  Cut  fome  toafted  bread  and  put  into 
your  tureen,  then  lay  in  the  meat,  and  pour  the  foup  all 
over. 

Beef  Drink, 

TAKE  a pound  and  a half  of  lean  beef,  cut  it  into 
fmall  pieces,  and  put  it  into  a gallon  of  water,  with  the 
under  cruft  of  a penny  loaf,  and  a little  fait.  Let  it  boil 
fill  it  is  reduced  to  two  quarts,  then  ftrain  it  off,  and  it 

will 
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will  be  Very  good  drink. — Obferve,  that  when  you  firf! 
put  the  meat  into  the  water,  that  it  is  dear  of  all  fkin  and 

Strong  Beef  Broth  to  keep. 

TAKE  part  of  a leg  of  beef,  and  the  fcrag  end  of  a 
neck  of  mutton.  Break  the  bones  well  of  each,  and  puf 
to  It  as  much  water  as  will  cover  it,  with  a little  fait' 
When  it  boils  tkim  it  dean,  and  put  to  it  a large  onion 
uuck  With  cloves,  a bunch  of  fwect  herbs,  fome  pepper, 
and  a nutmeg  quartered.  Let  thefe  boil  till  the  virtues 
of  the  mace  are  drawn  out,  then  (train  the  foup  through 
a fine  fieve,  and  keep  it  for  ufe. 

Veal  Broth. 

STEW  a knuckle  of  veal  in  about  a gallon  of  w-’afer, 
put  in  two  ounces  of  rice  or  vermicelli,  a little  fait,  and 
a blade  of  mace.  When  the  meat  is  thoroughly  boiled, 
and  the  liquor  reduced  to  about  one  half,  it  will  be  very 
good  and  fit  for  ufe. 

Chicken  Broth. 

SKIN  a large  old  fowl,  cut  off  the  fat,  break  the  fowl 
to  pieces,  and  put  it  into  two  quarts  of  w'ater,  with  a good 
cruft  of  bread,  and  a blade  of  mace.  L^t  it  boil  gently 
five  or  fix  hours;  then  pour  off  all  the  liquor,  put  a quart 
more  boiling  water  to  it,  and  cover  it  clofe;  let  it  boil 
foftly  till  it  is  good,  then  drain  it  off,  and  feafon  it  with  a 
little  fait.  In  the  mean  time  boil'a  chicken,  and  fave  the 
liquor;  and  when  the  fiefh  is  eat,  take  the  bones,  break 
them,  and  put  them  in  the  liquor  in  which  you  boiled  the 
chicken,  with  a blade  of  mace,  and  a cruft  of  bread. 
When  the  juice  of  the  bones  are  extracted,  (train  it  off, 
mix  it  with  the  other  liquor,  and  fend  it  to  table. 

Spring  Broth. 

TAKE  a cruft  of  bread,  and  about  a quarter  of  a 
pound  of  frefh  butter;  put  them  into  a foup-pot,  or 
ftew-pan,  with  a good  quantity’ of  herbs,  as  beet,  forrel, 
chervil,  lettuce,  leeks,  and  purflain,  ail  walhed  clean, 
and  coarfely  chopped.  Put  to  them  a quart  of  water, 
and  let  them  ftew  till  it  is  reduced  to  one  half,  when  it 
4 will 
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will  be  fit  f«r  life.  This  is  an  excellent  purifier  of  the 
blood. 

Plum  Porridge  to  keep. 

TAKE  a leg  and  fhin  of  beef,  put  them  into  eight 
gallons  of  water,  and  boil  them  till  the  meat  is'quite 
tender.  When  the  broth  is  ftrong,  ftrain  it  off,  fhake 
out  the  meat,  and  put  the  broth  again  into  the  pot.  Slice 
fix  penny  loaves  thin,  cutting  off  the  tops  and  bottoms, 
put  fome  of  the  liquor  to  them,  cover  them  over,  and 
let  them  foak  for  a quarter  of  an  hour  ; then  boil  and 
flrain  it,  and  put  it  into  your  pot.  When  the  whole  has 
boiled  a fliort  time,  put  in  five  pounds  of  ftewed  raifins 
of  the  fun,  and  two  pounds  of  prunes.  After  it  has 
boiled  a quarter  of  an  hour,  put  in  five  pounds  of  cur- 
rants clean  wafhed  and  picked.  LeJ:  thefe  boil  till  they' 
fwell,  and  then  put  in  three  quarters  of  an  ounce  of 
mace,  half  an  ounce  of  cloves,  and  two  nutmegs,  all 
beat  fine.  Before  you  put  thefe  into  the  pot,  mix  them 
with  a little  cold  liquor,  and  put  them  in  but  a fliort 
time  before  the  whole  is  done.  When  you  take  off  the 
pot,  put  in  three  pounds  of  fugar,  a little  fait,  a quart 
of  fack,  a quart  of  claret,  and  the  juice  of  two  or  three 
lemons.  If  you  think  proper,  inftead  of  bread,  you 
may  thicken  it  with  fago.  Pour  your  porridge  into 
earthen  pans  and  keep  it  for  ufe. 

Mock  Turtle  Soup. 

SCALD  a calf’s  head  with  the  fkin  on,  and  take  off 
the  horny  part,  which  muft  be  cut  into  pieces  about  two 
inches  fquare.  Let  thefe  be  well  waflied  and  cleaned, 
then  dry  them  in  a cloth,  and  put  them  into  aftew-pan, 
with  .four  quarts  of  water  made  as  follows;  Take  fix  or 
feven  pounds  of  beef,  a calf’s  foot,  a (hank  of  ham,  an 
onion,  two  carrots,  a turnip,  a head  of  celery,  fome 
cloves  and  whole  pepper,  a bunch  offweet  herbs,  a little 
lemon  peel,  and  a few  truffles.  Put  thefe  into  eight 
quarts  of  water,  and'let  it  flew  gently  till  the  broth  is 
reduced  one  half;  then  flrain  it  off,  and  put  it  into  the 
flew-pan,  with  the  horny  parts  of  the  calf’s  head.  Add 
fome  knotted  marjoram,  a little  favory,  thyme,  and 

parfley. 
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parfley,  all  chopped  frnall  together,  with  fome  cloves 
and  mace  pounded,  a little  chyan  pepper,  fome  green 
onions,  a flialot  cut  fine,  a few  chopped  muflifooms, 
and  half  a pint  of  Madeira  wine.  Stew  all  thefe  too-e- 
ther  gently  till  the  foup  is  reduced  to  two  quarts;  then 
heat  a little  broth,  mix  fome  flour  fmooth  in  it,  with 
the  yolks  of  two  eggs,  and  keep  it  ftirring  over  a gentle 
fire  till  it  is  near  boiling.  Add  this  to  the  foup,  keeping 
it  ftirring  as  you  pour  it  in,  and  let  them  all  frew  toge- 
ther for  another  hour.  When  you  take  it  off  the  fire, 
fqueeze  in  the  juice  of  half  a lemon,  and  half  an  orange, 
and  throw  in  fome  broiled  forcemeat  balls.  Pour  the 
tvhole  into  your  tureen,  and  ferve  it  up  hot  to  table. 
This  is  a rich  foup,  and  to  moft  palates  delicioufly  gra- 
tifying. 

Portable  Soup. 

THIS  foup  (which  is  particularly  calculated  for  the 
ufe  and  convenience  of  travellers,  from  its  not  receiving 
any.  injury  by  time,)  muft  be  made  in  the  following 
manner.  Cut  into  fmall  pieces  three  large  legs  of  veal, 
one  of  beef,  and  the  lean  part  of  a ham.  Put  a quarter 
of  a pound  of  butter  at  the  bottom  of  a large  cauldron, 
then  lav  in  the  meat  and  bones,  with  four  ounces  of  an- 
chovies,  and  two  ounces  of  mace.  Cut  off  the  green 
leaves  of  five  or  fix  heads  of  celery,  wafli  the  heads  quite 
clean,  cut  them  fmall,  put  them  in  with  three  large  car- 
rots cut  thin,  cover  the  cauldron  quite  clofe,  and  fet  it 
over  a moderate  fire.  When  you  find  the  gravy  begins 
to. draw,  keep  taking  it  up  till  you  have  got  it  all  out; 
tfien  put  water  in  to  cover  the  meat;  fet  it  on  the  fire 
a^ain,  and  let  it  boil  gently  for  four  hours;  then  ftrainit 
through  a hair  fieve  into  a clean  pan,  till  it  is  reduced  to 
one  part  out  of  three.  Strain  the  gravy  you  draw  from 
the  meat  into  the  pan,  and  let  it  boil  gently  till  you  find 
it  of 'a  glutinous  confiftence,  obferving  to  keep  fkimming 
ofi^the  fat  clean  as  it  rifes.  Tou  muft  take  particular 
care,  when  it  is  nearly'  enough,  that  it  does  not  burn. 
Seafon  it  to  your  tafte  with  chyan  pepper,  and  pour  it  on 
flat  earthen  diflies  a quarter  of  an  inch  thick.  Let  it 

(Hand  till  the  next  day,  and  then  cut  it  out  by -round  tins  a 

little 
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little  larger  than  a crown  piece.  Lay  the  cakes  in  diflies, 
and  fet  them  in  the  fun  to  dry,  to  facilitate  which,  turn 
them  often.  When  the  cakes  are  dry  put  them  into  a 
tin  box,  with  a piece  of  clean  white  paper  between  each, 
and  keep  them  in  a dry  place.  If  made  in  frofty  wea- 
ther, it  will  be  fooner  formed  into  its  proper  folidity. 
This  foup  is  not  only  particularly  ufeful  to  travellers, 
but  is^alfo  exceeding  convenient  to  be  kept  in  private 
families  j for  by  putting  one  of  the  cakes  into  a faucfe- 
pan,  with  about  a pint  of  water,  and  a little  fait,  a bafon 
of  good  broth  may  be  had  in  a few  minutes.  There  is 
alfo  another  great  convenience  in  it;  that  by  boiling  a 
fmall  quantity  of  water  with  one  of  the  cakes,  it  will 
make  an  excellent  gravy  for  roaft  turkeys  or  fowls. 

[/?z  the  directions  given  for  making  the  refpeciwe  ar- 
ticles contained  in  this  chapter ^ fuch  a quantity  of  each 
ingredient  is  fo  calculatedy  that  all  may  he  brought  to 
table  in  their  proper  fate  of  perfection.  The  Cook  haS'^ 
therefor  Cy  only  to  ohferve  y that  when  fie  provides  either, 
ta  proportion  the  proper  quantity  of  ingredients y accord- 
ing to  the  number  of  people  for  whom  fie  provides  y as  in 
that  cafe  a little  quantity  may  be  made  no  lefs  good  wWi  a, 
largCy  and  a fmall  family  po^ffefs  equal  enjoyment  with 
the  mofi  elevated  charadler. — This,  is'  a guide  which 
fiould‘  be  attended  to  in  various  other  articles  of 
cookery. 1 
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CHAP.  II. 

BOILING  IN  GENERAL. 

SECT.  I. 

BUTCHER'S  MEAT. 

AS  a neceflTary  prelude  to  the  dire£lions  given  under 
this  head,  we  fhall  make  a few  neceflTary  and 
general  obfervations.  All  meat  fhould  be  boiled  as  flow 
as  poflible,  but  in  plenty  of  water,  which  will  make  it 
rife  and  look  plump.  Be  careful  to  keep  it  clear  from 
feum,  and  let  your  pot  be  clofe  covered.  If  you  boil  it 
faft  the  outfide  will  be  hardened  before  the  infide  is 
warm,  and  the  meat  will  be  difagreeably  difcoloured. 
A leg  of  veal  of  twelve  pounds  weight,  will  take  three 
hours  and  a half  boiling;  and  the  flower  it  boils  the 
tv'hiter  and  plumper  it  will  be. 

With  refpe6t  to  mutton  and  beef,  if  they  are  rather 
under-done,  they  may  be  eat  without  being  either  difa- 
greeable  or  unwholefome;  but  Jamb,  pork,  and  veal, 
fhould  be  thoroughly  done,  otherwife  they  will  be  ob- 
noxious to  the  fight,  and  confequently  ungrateful  to  the 
palate.  A leg  of  pork  will  take  half  an  hour’s  more 
boiling  than  a leg  of  veal  of  the  fame  weight;  but  in 
general,  when  you  bpil  beef  and  mutton,  you  may  allow 
as  many  quarters  of  an  hour  as  the  meat  weighs  pounds, 
^o  put  in  the  meat  when  the  water  is  cold  mull  be 
allowed  to  be  the  beft  method,  as  thereby  the  middle 
gets  warm  before  the  outfide  becomes  hardened.  Three 
quarters  of  an  hour  will  boil  a leg  of  lamb  four  pounds 
and  a half  weight.  From  thefe  general  direftions,  it 
would  be  unneceflfary  to  deferibe  the  ufual  mode  of 
boiling  the  common  joints  of  either  mutton  or  beef. 
We  fhall  therefore  proceed  to  thofe  articles  which  re- 
quire more  particular  notice. 

To  drefs  a Calf’s  Heady  one  Half  boiled,  theeiker  baked, 
AFTER  having  well  cleanfed  the  head,  parboil  one 
half,  beat  up  th«-yolk  of  an  egg,  and  rub  it  over  the  head 
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with  a feather;  then  ftrew  over  it  a feafoning  of  pepper, 
fait,  thyme,  parfley  chopped  fmall,  flired  ^ lemon-peel, 
o-rated  bread,  and  a little  nutmeg;  ftick  bits  of  butter 
over  it,  and  fend  it  to  the  oven.  Boil  the  other  half 
white  in  a cloth,  and  put  them  both  into  a difh.  Boil 
the  brains  in  a piece  of  clean  cloth,  with  a very  little 
parfley,  and  a leaf  or  two  of  fage.  When  they  are 
boiled  chop  them  fmall,  and  warm  them  up  in  a fauce- 
pan,  with  a bit  of  butter,  and  a little  pepper  and  fait. 
Lay  the  tongue,  boiled  and  peeled,  in  the  middle  of  a 
fmall  difh,  and  the  brains  round  it;  have  in  another  difh, 
bacon  or  pickled  pork;  and  in  a third,  greens  and  car- 
rots. 

Grafs  Lamb. 

WHATEVER  the  number  of  pounds  is  that  the  joint 
Weighs,  fo  many  quarters  of  an  hour  mufl;  it  boil. — 
When  done,  ferve  it  up  with  fpinach,  carrots,  cabbage, 
or  brocoli. 

A Ham. 

PUT  your  ham  into  a copper  of  cold  water,  and  when 
it  boils,  take  care  that  it  boils  flowly.  A ham  of  twenty 
pounds  weight  will  take  four  hours  and  a half  boiling; 
and  fo  in  proportion  for  one  of  a larger  or  fmaller  fize. 
An  old  and  large  ham  will  require  fixteen  hours  foaking 
in  a large  tub  of  foft  water ; but  a green  one  does  not 
require  any  foaking.  Be  fure,  while  your  ham  is  boil- 
ing, to  keep  the  water  clear  from  fcum.  When  you 
take  it  up,  pull  off  the  fkin,  and  rub  it  all  over  with  an 
egg,  ftrew  on  crumbs  of  bread,  bafte  it  with  a little 
butter,  and  fet  if  on  the  fire  till  it  is  of  a light  brown. 

Another  Way  of  boiling  a Ham, 

WITH  refpefl:  to  its  being  an  old  ham  or  a green  one, 
obferve  the  before-mentioned  directions.  Pare  it  round 
and  underneath,  taking  care  no  rufty  part  is  left.  Put 
it  into  a pan  or  pot  that  will  properly  contain  it,  cover  it 
with  water,  and  put  in  a few  cloves,  thyme,  and  laurel 
leaves.  Let  it  boil  on  a flow  fire  about  five  hours, 
and  then  add  a glafs  of  brandy,  and  a pint  of  red  wine: 
finifli  boiling  in  the  fame  manner.  If  it  i.s  to  be  ferved 


a8  BOILING 

•up  hot,  take  ofT  thefkin,  and  drew  it  over  w^ith  crumbs 
of  bread,  a little  parfley  finely  chopped,  and  a few' bits 
of  butter,  and  give  it  a good  colour  either  in  the  oven, 
or  with  afalamander.  If  it  is  to  be  kept  till  cold,  it  will 
be  better  to  let  the  fl^in  remain,  as  it  will  be  a means  of 
preferving  its  juices. 

Ham  a-la-Braife. 

PARE  your  ham  round  and  underneath,  taking  care 
no  rufly  part  is  left;  cover  it  well  with  meat  under  and 
over,  with  roots  and  fpices,  filling  it  up  with  water^ 
-The  gravy  that  comes  from  the  ham  being  excellent  for 
all  kinds  of  brown  fauces. 

Tongues. 

IF  it  be  a dried  tongue,  deep  it  all  night  in  water; 
but  if  it  be  a pickled  one,  only  wafli  it  well  from  the 
brine.  Let  it  boil  moderately  three  hours.  If  it  is  to  be 
eat  hot,  flick  it  with  cloves,  rub  it  over  with  the  yolk; 
of  an  egg,  flrew  crumbled  bread  over  it,  and,  when 
done,  bafte  it  with  butter,  and  fet  it  before  the  fire  till  it 
‘ becomes  of  a light  brown.  Difh  it  up  with  a little  brown 
gravy,  or  red  wine  fauc.e,  and  lay  flices  of  current  jelly 
round  the  difli. 

Neats  Tongue,  with  Varjley. 

BOIL  it  a quarter  of  an  hour,  then  take  it  out  and 
lard  it;  put  it  in  again  to  boil  with  any  meat  you  have 
going  on;  when  it  is  done  take  the  fldn  off^  cut  almofl; 
half  through  the  middle  lengthwife,  that  it  may  open 
in.  two  parts,  without  the  pieces  coming  apart,  and 
ferve  it  up  with  fome  gravy,  pepper,  and  parfley  flired 
line.  If  you  wifli  you  may  add  a dafli  of  lemon  juice. 

Leg  of  Mutton,  with  Caiilifiowers  and  Spinach. 

TAKE'  a leg  of  mutton  cut  venifon  fafhion,  and  boil 
it  in  a cloth.  Boil  two  fine  cauliflowers  in  milk  and 
■water,  pull  them  into  fprigs,  and  flew  them  with  butter, 
pepper,  fait,  and  a little  milk : flew  fome  fpinach  in  a 
faucepan,  and  put  to  it  a quarter  of  a pint  of  gravy, 
with  a'  piece  of  butter,  and  a little  flour,  When  all  is 
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finne  Dut  the  mutton  in  the  middle  of  the  dl(h,  the 
fpinach  round  it,  and  the  cauliflower  ^^v^r^all.  The 
butter  the  cauliflower  was  ftewed  in  muft  be  poured 
over  it,  and  it  muft  be  made  to  appear  like  fmooth 


cream. 


Lamb's  Head. 

WASH  the  head  very  clean,  take  the  black  part  from 
the  eyes,  and  the  gall  from  the  liver.  Lay  the  head  m 
warm  water;  boil  the  lights,  heart,  and  part  of  the  liver. 
Chop  and  flour  them,  and  tofs  them^  up  in  a faucepan 
with  fomo  gravy,  catchup,  and  a little  pepper,  fait, 
lemon-iuice,  and  a fpoonful  of  cream.  Boil  the  head  very  - 
white, 'lay  it  in  the  middle  of  the  difli,  and  the  mince- 
meat round  it.  Place  the  other  parts  of  the  liver  fried, 
with  fome  very  fmall  bits  of  bacon  on  the  mince-meat, 
and  the  brains  fried  in  little  cakes,  and  laid  on  the  rirri 
of  the  difli,  with  fome  crifped  parfley  put  between. 
Pour  a little  melted  butter  over  the  head,  and  garnifl^ 


with  lemon. 


Or  you  may  drefs  it  thus: 

BOIL  the  head  and  pluck  tender,  but  do  not  let  the 
liver  be  too  much  done.  Take  the  head  up,  hack  it 
crofs  and  crofs  with  a knife,  grate  fome  nutmeg  over  it, 
and  lay  it  in  a difli  before  a good  fire.  Then  grate  fome 
crumbs  of  bread,  fome  fweet-herbs  rubbed,  a little 
lemon-peel  chopped  fine,  a very  little  pepper  and  fait, 
and  bafte  it  with  a little  butter;  then  throw  a little  flour 
over  it,  and  juft  as  it  is  done  do  the  fame,  bafte  and  dredge 
it.  Take  half  the  liver,  the  heart,  the  lights,  and  tongue, 
chop  them  very  fmall,  with  about  a gill  of  gravy  or 
water.  Firft  fliake  fome  flour  over  the  meat,  and  ftir  it 
together,  then  put  in  the  gravy  or  water  a good  piece  of 
butter  rolled  in  a little  flour,  a little  pepper  and  fait,  and 
what  runs  from  the  head  in  the  dilli.  Simmer  all  toge-/ 
ther  a few  minutes,  and  add  half  a fpoonful  of  vinegar; 
pour  it  into  your  difli,  lay  the  head  in  the  middle  of  the 
mince- meat,  have  ready  the  other  half  of  the  liver  cut 
thin  with  fome  flices  of  bacon  broile^j  and  lay  round 
the  head,  Garnifli  with  lemon. 
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Leg  of  Lamb  boilef  and  Loin  fried. 

, CUT  your  leg  from  the  loin,  and  boil  it  three  quar- 
ters of  an  hour.  Cut  the  loin  in  handfome  fteaks,  beat 
\hem  with  a cleaver,  and  fry  them  a good  brown.  Then 
ftew  them  a little  in  ftrong  gravy.  Put  your  leg  on  the 
difli,  and  lay  your  fleaks  round  it.  Pour  on  your  gravy, 
lay  round  lumps  of  (laved  fpinach  and  crifped  parfley  on 
every  (leak.  Send  it  to  table  with  goofeberry  fauce  in  a 
boat,  and  garnifh  with  lemon. 

A Haunch  or  Neck  of  Venifon. 

AS  a necelTary  preparation  for  either  of  thefe  joints, 
let  it  lay  in  fait  for  a week;  then  boil  it  in  a cloth  well 
floured,  and  allow  a quarter  of  an  hour’s  boiling  for 
every  pound  it  weighs.  For  fauce,  boil  fome  cauli- 
flowers, pulled  into  little  fprigs,  in  milk  and  water, 
wnth  fome  fine  white  cabbage,  and  turnips  cut  in  dice; 
add  fome  beet-root  cut  into  narrow  pieces  about  an  inch 
and  a half  long,  and  half  an  inch  thick.  After  your 
cabbage  is  boiled,  beat  it  up  in  a faucepan  with  a piece 
of  butter  and  fait.  When  your  meat  is  done,  and  laid 
in  the  di(h,  put  the  cabbage  next  the  cauliflower, 
and  then  the  turnips.  Place  the  beet-root  here  and 
there,  according  to  your  fancy;  and  have  a little  melted 
butter  in  a cup,  in'  cafe  it  (hould  be  wanted.  This 
difli  is  not  only  excellent  in  its  quality,  but  particu- 
larly pleafing  in  its  appearance.  If  any  is  left,  it  will 
eat  well  the  next  day,  haflied  with  gravy  and  fweet 
fauce.  , 

Pickled  Pork. 

AFTER  wafhing  and  fcraping  it  perfectly  clean,  put 
it  into  the  pot  with  the  water  cold,  and  when  the  rind 
feels  tender,  it  is  enough.  The  general  fauce  is  greens, 
among  the  variety  of  which  you  are  to  make  choice  to 
your  own  dire£lion. 

Pig's  Pettitoes. 

BOIL  the  feet  till  they  are  quite  tender,  but  take 
the  heart,  liver  and  lights,  when  they  have  boiled 
t€n  minutes,  and  flired  them  Imall.  Then  take  out  the 

feet; 
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thirlcen  vour  gravy  with  flour  and 
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put  in  the  pettitoes,  .and  fhake  it  over  the  fire  till  it  is 
quite  hot,  but  do  not  let  it  boil.  Put  fippets  mto  t^ 
di(h,  pour  over  the  whole,  and  garnifli  with  litce* 


A Turkey  should  not  be  drefied  till  three  or  four  days 
after  being  killed,  as  it  will  otherwife  not  boil  white, 
neither  will  it  eat  tender.  When  you  have  plucked  it, 
draw  it  at  the  rump,  cut  off  the  legs,  put  the  ends  of 
the  thighs  into  the  body,  and  tie  them  with  a firing. 
Having  cut  off  the  head  and  neck,  grate  a penny  loaf, 
chop  fine  about  a fcore  of  oyfters,  fhred  a little  lemon- 
peel,  and  put  in  a fufficient  quantity  of  fait,  pepper, 
and  nutmeg.  Mix  thefe  up  into  a light  force-meat,  ^ 
with  a quarter  of  a pound  of  butter,  three  eggs,  and  a 
fpoonful  or  two  of  cream.  Stuffphe  craw  of  the  turkey 
with  one  part  of  this  compofition';  the  other  muft  be 
made  into  balls  and  boiled.  When  you  have  fewed  up 
the  turkey,  and  dredged  it  with  flour,  put  it  into  a kettle 
of  cold  water;  cover  it  clofe,  fet  it  over  the  fire,  and 
when  the  fcum  begins  to  rife,  take  it  clean  off,  and  then 
cover  the  kettle  clofe.  If  a young  one  of  a moderate  fize 
■let  it  boil  very  flowly  for  half  an  hour;  then  take  off 
your  kettle,  and  let  it  fiand  forfome  time  clofe  covered, 
when  the  fleam  being  confined,  will  fufficiently  do  it. 
When  you  difii  it  up  pour  a little  of  your  oyfler  fauce  over 
it,  lay  the  force-meat  balls  round  it,  and  ferve  it  up  with 
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the  reft  of  the  fauce  in  a boat.  Garnifh  your  difti  with 
barberries  and  lemon. 

The  beft  fauces  for  a boiled  turkey  are,  good  oyfter 
and  celery  fauce.  Make  the  oyfter- fauce  thus:  Take  a 
pint  of  oyfters,  ftrain  the  liquor  from  them,  and  beard 
and  wafli  them  in  cold  water.  Pour  the  liquor  clear  off 
into  a ftew-pan,  and  put  in  the  oyfters  with  a blade  of 
mace,  fome  butter  roiled  with  flour,  and  a quarter  of  a 
lemon.  When  they  boil  up,  put  in  half  a pint  of  creamy 
and  boil  the  whole  gently  together.  Take  the  lemon 
andnaace  out,  fqueeze  the  juice  of  the  lemon  into  the 
fauce,  and  ferve  it  up  in  your  boats  or  bafons.  Make 
the  celery  fauce  thus:  Cut  the  white  part  of  the  celery 
into  pieces  about  an  inch  in  length,  and  boil  it  in  fome 
■water  till  it  is  tender.  Then  take  half  a pint  of  veal 
broth  and  a blade  of  mace,  and  thicken  it  with  a little 
flour  and  butter;  add  half  a pint  of  cream,  and  boil  them 
gently  together.  Put  in  your  celery,  and  when  it  boils, 
pour  them  into  your  boatSi 

Chickens-, 

AFTER  you  have  drawn  them,  lay  them  in  fldmraecl  . 
milk  for  two  hours,  and  trufs  them.  When  you  have 
properly  finged,  and  dufted  them  with  flour,  cover  them, 
clofe  in  cold  water,  and  fet  them  over  a flow  fire. 
Having  taken  off  the  fcum,  and  boiled  them  flowly  five 
or  fix  minutes,  take  them  off  the  fire,  and  keep  them 
olofe'  covered  for  half  an  hour  in  the  water,  which  wdll 
do  them  fufficiently,  and  make  them  plump  and  white.  ^ 
Before  you  difli  them, 'fet  them  on  the  fire  to  heat;  then 
drain  them  and  pour  over  them  white  fauce,  which  you 
muft  have  made  ready  in  the  following  manner : , 

Take  the  heads  and  necks  of  the  chickens,  with  a 
fmall  bit  of  fcrag  of  veal,  or  any  fcraps  of  mutton  you 
may  have  by  you,  and  put  them  into  a faucepan,  with  a 
blade  or  two  of  mace,  and  a tew  black  pepper  corns,  an 
anchovy,  a head  of  celery,  -a  flice  of  the  end  of  a lemon, 
and  a bunch  of  fweet  herbsi  Put  to  thefe  a quart  of 
water,  cover  it  clofe,’  and  let  it  boil  till  it  is  reduced  to 
half  a pint.  Then  ftrain  it,  and  thicken  it  with  a quarter 
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of  a pound  of  butter  mixed  with  flour,  and  boil  it  five  or 
fix  minutes,  Then  put  in  two  fpoonsful  of  muflirooms, 
and  mix  the  yolks  of  two  eg^s  with  a tea  cup  full  of 
cream,  and  a little  nutmeg  grated.  Put  in  your  fauce, 
and  keep  (baking  it  over  the  fire,  till  it  is  near  boiling ; 
then  pour  it  into  your  boats,  and  ferve  it  up  with  your 
chickens. 

Fowls. 

AFTER  having  drawn  your  fowls,  which  you  mud 
be  particularly  careful  in  doing,  cut  off  the  head,  neck, 
and  legs.  Skewer  them  with  the  ends  of  their  legs  in 
their  bodies,  and  tie  them  round  with  a firing.  Singe 
and  duff  them  well  with  flour,  put  them  into  cold 
water,  cover  the  kettle  clofe,  and  fet  it  on  the  fire ; 
but  take  it  off  as  foon  as  the  fcum  begins  to  rife. — 
Cover  them  clofe  again,  and  let  them  boil  gently  twenty 
minutes;  then  take  them  off,  and  the  heat  of  the 
water  will  do  them  fufficiently.  Melted  butter  with 
parfley  flired  fine  is  the  ufual  fauce;  but  you  may  ferve 
them  up  with  the  like  fauce  as  before  directed  for 
chickens. 

Rabbits  or  Ducks. 

BOIL  your  duck  or  rabbit  in  a good  deal  of  water, 
and  when  the  fcum  rifes  take  it  clean  off.  A duck  will 
take  about  twenty  minutes,  and  a rabbit  half  an  hour. 
Melted  butter  and  parfley  is  frequently  ufed  as  fauce  for 
rabbits;  but  if  you  prefer  onion  fauce,  which  will  do 
for  either,  make  it  thus:  Peel  your  onions  and  throw 
them  into  water  as  you  peel  them ; then  cut  them  into 
thin  flices,  boil  them  in  milk  and  water,  and  fcum  the 
liquor.  About  half  an  hour  will  boil  them.  When 
they  are  fufficiently  boiled,  put  them  into  a clean  fieve 
to  drain;  chop  them,  and  rub  them  through  a cullender;  * 
then  put  them  into  a faucepan,  and  (liake  a little  flour, 
with  two  or  three  fpoonsful  of  cream,  and  a good  piece 
of  butter.  Stew  them  all  together  till  they  are  thick 
and  fine;  lay  the  duck  or  rabbit  in  a difh,  and  pour 
the  fauce  all  over.  If  a rabbit,  you  mull  pluck  out  the 
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jaw-bones,  and  (lick  one  in  each  eye,  the  fmall  end  in- 
wards. 

Another  fauce  for  a boiled  duck  may  be  made  thus: 
Take  one  large  onion,  a handful  of  parfley  clean  wa(hed 
and  picked,  and  a lettuce;  cut  the  onion  fmall,  chop 
the  parfley  fine,  and  put  them  into  a quarter  of  a pint  of 
good  gravy,  with  a fpoonful  of  lemon  juice,  and  a little 
pepper  and  fait.  When  they  have  flewed  together  half 
an  hour,  add  two  fpoonsful  of  red  wine.  Lay  the  duck 
in  your  di(li,‘  and  pour  the  fauce  over  it. 

Pigeons. 

WHEN  you  draw  your  pigeons,  be  careful  to  take  out 
the  craw  as  clean  as  polhble.  Wafh  them  in  feveral 
waters,  and  having  cut  off  the  pinions  turn  their  legs 
under  their  wings.  Let  them  boil  very  flowly  a quarter 
of  an  hour,  and  they  will  be  fufficiently  done.  Difii 
them  up,  and  pour  over  them  good  melted  butter:  lay 
round  the  didi  a little  brocoli,  and  ferve  them  up  with 
melted  butter  and  parfley  in  boats. — ^They  fliould  be 
boiled  by  themfelves,  and  may  be  eaten  with  bacon, 
greens,  fpinach,  or  afparagus. 

Geefe. 

SINGE  a goofe,  and  pour  over  it  a quart  of  boiling 
milk.  Let  it  continue  in  the  milk  all  night,  then  take 
it  out,  and  dry  it  well  with  a cloth.  Cut  an  onion  very 
fmall  with  fome  fage,  put  them  into  the  goofe,  fevv  it  up 
at  the  neck  and  vent,  and  hang  it  up  by  the  legs  till  the 
next  day;  then  put  it  into  a pot  of  cold  water,  coyer  it 
clofe,  and  let  it  boil  gently  for  an  hour.  Serve  it  up 
with  onion  fauce. 

Partridges. 

BOIL  them  quick  in  a good  deal  of  water,  and  fif- 
teen minutes  will  be  fufficient.  For  fauce,  take  a quar- 
ter of  a pint  of  cream,  and  a bit  ot  frefli  butter  about  the 
fize  of  a walnut.  Stir  it  one  way  till  it  is  melted,  and 
then  pour  it  over  the  birds. 
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Pheafants. 

these  mud  be  likevvifc  boiled  in  plenty  of  water. 
Jf  it  is  a fmall  one,  half  an  hour  will  be  fufficient,  but 
if  a large  one,  three  quarters.  For  fauce,  dew  fome  heads 
of  celery  cut  very  fine,  thickened  with  cream,  and  a 
fmall  piece  of  butter  rolled  in  flour,  and  feafon  with  fait 
to  voUr  palate.  When  )Our  bird  is  done,  pour  the 
fauce  over  it,  and  garnifli  the  difli  with  thin  dices  of 
lenion. 

Snipes  or  Woodcocks. 

SNIPES  or  Woodcocks  mud  be  boiled  in  good 
ftrong  broth,  or  beef  gravy,  which  you  mud  make  as 
follows;  Cut  a pound  of  lean  beef  into  fmall  pieces,  and 
put  it  into  two  quarts  of  water,  with  an  onion,  a bundle 
of  fweet'herbs,  a blade  or  two  of  mace,  fix  cloves,  and 
fome  whole  pepper.  Cover  it  clofe,  let  it  boil  till  it  is 
half  waded,  then  drain  it  off,  and  put  the  gravy  into  a 
faucepan,  with  fait  enough  to  feafon  it.  Draw  the  birds 
clean,  but  take  particular  care  of  the  guts.  Put  the 
birds  into  the  gravy,  cover  them  clofe,  and  ten  minutes 
will  boil  them.  In  the  mean  time  cut  the  guts  and  liver 
fmall,  then  take  a little  of  the  gravy  the  birds  are  boiling 
in,  and  dew  the  guts  in  it  with  a blade  of  mace.  Take 
about  as  much  of  the  crumb  of  bread,  as  the  infide  of  a 
roll,  and  rub  or  grate  it  very  fmall  into  a clean  cloth, 
then  put  it  into  a pan  with  fome  butter,  and  fry  it  till 
crifp,  and  of  a fine  light  brown  colour.  When  your 
birds  are  ready,  take  about  half  a pint  of  the  liquor  they 
w'ere  boiled  in,  and  add  to  the  guts  two  fpoonsful  of  red 
wine,  and  a piece  of  butter  about  the  fize  of  a walnut 
rolled  in  flour.  Set  them  on  the  fire,  and  fliake  your 
faucepan  often,  (but  by  no  means  dir  it  with  a fpoon) 
till  the  butter  is  melted:  then  put  in  the  fried  crumbs, 
give  the  faucepan  another  fliake,  take  up  your  birds,  lay 
them  in  the  diih,  and  pour  your  fauce  oyer  them.-— 
Qarnifli  with  diced  lemon. 
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SECT.  III. 

BOILING  FISH. 

Turbot. 

WHEN  you  have  thoroughly  waflied  and  cleanfed 
your  fifh,  rub  fome  allegar  over  It,  which  will  greatly 
contribute  to  its  firmnefs.  Put  it  in  your  fiOi-plate  with 
the  belly  upwards,  and  fallen  a cloth  tight  over  it  to 
prevent  its  breaking.  Let  it  boil  gently  in  hard  water, 
with  plenty  of  fait  and  vinegar,  and  fcum  it  well,  to 
prevent  the  flcin  being  difcoloured.  Be  fure  not  to  put 
in  your  fifli  till  your  water  boils,  and  when  it  is  enough, 
take  it  up,  and  drain  it.  Remove  the  cloth  carefully, 
and  flip  the  fifli  very  cautioufly  on  the  difli,  for  fear  of 
breaking  it.  Lay  over  it  oyfter-patties,  or  fried  oyfters. 
Put  your  lobfler  or  gravy-fauce  into  boats,  and  garnilh 
with  crifped  parfley  and  pickles. 

Another  Way  to  drefs  a Turbot. 

PUT  into  the  bottom  of  your  ftew-pan  fome  thyme, 
parfley,  fweet-herbs,  and  an  onion  fliced.  Then  lay  in 
your  fifli,^  and  drew  over  it  the  like  quantity  of  the  fame 
herbs,  with  fome  chives  and  fweet  bafil.  Cover  the  filh 
with  an  equal  quantity  of  white  wine  and  the  bell  vine- 
gar. Strew  in  a little  bay  fait  with  fome  whole  pepper. 
Set  the  ftew-pan  over  a gentle  lire,  and  gradually  in- 
creafe  the  heat  till  it  is  enough;  which  done,  take  it  ofF 
the  fire,  but  let  the  fifli  remain  in  the  liquor,  till  you  have 
made  your  fauce  as  follows:  Set  a fauce-pan  over  the 
fire,  with  a pound  of  butter,  two  anchovies  fplit,  boned, 
and  waflied,  two  large  fpoonsful  of  capers,  cut  fmall, 
fome  chives  whole,  a little  pepper  and  fait,  fome  nut- 
meg grated,  a little  flour,  a fpoonful  of  vinegar,  and  a 
little  water. — Keep  fliaking  it  round  for  fome  time,  and 
then  put  on  the  fifli  to  make  it  quite  hot.  When  both 
are  done,  put  the  turbot  into  a difli,  pour  fome  of  the 
fauce  over  it,  and  the  remainder  into  a boat.  Gariiifli 
the  difli  with  horfe  radilh. 
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Turbot  en  Maigre, 

PUT  into  your  flew-pan  a pint  of  water,  a good  bit 
gf  fait  fome  garlick,  onions,  all  forts  of  fweet  herbs> 
and  cloves;  boil  the  whole  half  an  hour  over  a flow- 
fire.  Let  it  fettle.  Pour  it  off  clear,  and  ftrain  it 
through  a fieve;  then  put  in  twice  as  much  milk  as 
brine,  and  put  the  fifli  in  it  over  a flow  fire,  letting  it  ^ 
fimmer  only.  When  your  turbot  is  done,  you  may  ferve 
it  with  any  one  of  the  following  fauces:  Ragout  of  egg 
balls,  ragout  of  oyfters,  or  truffles,  or  mufliroom,  or  a 
fauce  hachee. 

Salvion. 

THIS  is  fo  fubflantial  a fifli,  that  it  requires  to  be 
well  boiled.  A piece  not  very  thick  will  take  half  an 
hour.  Boil  horfe-radifli  in  the  water.  For  fauce,  melt 
fome  butter  plain,  and  fome  other  with  anchovy.  Gar- 
nifli  with  horfe-radifli  and  fliced  lemon. 

To  drefs  awJiole  Salmon  for  a large  Company. 

WHEN  the  falmon  is  fcalded  and  gutted,  take  off  the 
head  and  tail,  cut  the  body  through  into  flices  an  inch  and 
a half  thick,  and  throw  them  into  a large  pan  of  pump 
water.  When  they  are  all  put  in,  fprinkle  a handful  of 
bay  fait  upon  the  water,  ftir  it  about,  and  then  take  out 
the  fifli.  Set  on  a large  deep  ftew-pan,  boil  the  head  and 
tail,  but  do  not  fplit  the  head,  and  put  in  fome  fait. — 
When  they  have  boiled  ten  minutes,  fkim  the  water 
very  clean,  and  put  in  the  flices.  When  they  are 
boiled  enough,  take  them  out,  lay  the  head  and  tail  in  a 
difh,  and  the  flices  round.  Serve  it  up  with  plain  melt- 
ed butter  and  anchovy  fauce.  Garnifh  with  horfe-radifli, 
mixed  with  the  flices. 

Cod's  Head. 

TAKE  out  the  gills  and  the  blood,  wafli  the  whole 
very  clean,  rub  over  it  a little  fait,  and  a glafs  of  allegar, 
and  lay  on  your  fifli  plate.  When  the  water  boils,  throw 
in  a good  handful  of  fait,  with  a glafs  of  allegar.  Then 
put  in  the  fifli,  and  let  it  boil  gently  half  an  hour  (if  it  is 

a large 
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a large  one  tliree  quarters.)  Take  it  up  very  carefully^ 
and  ilrip  the  Ikin  clean  off,  fet  it  before  a brifk  fire, 
dredge  it  all  over  with  flour,  and  bade  it  well  with  butter! 
When  the  froth  begins  to  rife,  throw  over  it  fome  verv 
fine  white  bread  crumbs,  and  continue  baiting  it  to  make 
it  froth  well.  When  it  is  of  a fine  light  brown,  diOi  it  up, 
and  garnifli  it  with  lemon  cut  in  flices,  fcraped  horfe- 
raditli,  barberries,  a few  fmall  fifli  fried  and  laid  round 
it,  or  fried  oyfters.  Cut  the  row  and  liver  in  flices,  and 
lay  over  it  a little  of  the  lumpy  part  of  the  lobfter  out  of 
the  fauce,  which  you  muft  make  as  follows:  Take  a 
good  lobfter,  and  flick  a fkewer  in  the  vent  of  the  tail  to 
keep  out  the  water.  Throw  into  the  water  a handful  of 
fait,  and  when  it  boils  put  in  the  lobfter,  which  will  be 
done  in  half  an  hour.  If  it  has  fpawn,  pick  them  off, 
and  pound  them  very  fine  in  the  mortar.  Put  them  into 
half  a pound  of  good  melted  butter;  then  take  the  meat 
out  of  your  lobfter,  break  it  in  bits,  and  put  that  in  like- 
wife,  with  a large  fpoanful  of  lemon-pickle,  the  fame  of 
walnut  catchup,  a flice  of  lemon,  one  or  two  flices  of 
horfe-radifh,  and  a fmall  quantity  of  beaten  mace ; feafon 
it  to  your  tafte  with  fait  and  ehyan  pepper.  Boil  them 
one  minute,  then  takeout  the  horfe  radifh,  and  lemon, 
pour  it  into  your  fauce-boat,  and  ferve  it  up  with  your 
fifli. — If  lobfters  cannot  be  procured,  you  may  make  ufe 
of  oyfters  or  flirimps  the  fame  way:  and  if  you  cannot 
get  any  kind  of  fliell  fifli,  you  may  then  add  to  the  butter 
two  anchovies  cut  fmall,  a fpoonful  of  walnut  liquor, 
and  an  onion  ftuck  with  cloves. 

Whole  Cod. 

PUT  a large  quantity  of  water  into  your  fifli-kettle, 
which  muft  be  of  a proper  fize  for  the  cod,  with  a 
quarter  of  a pint  of  vinegar,  a handful  of  fait,  and  half 
a flick  of  horfe  radifli.  Let  thefe  boil  together  for  fome 
time,  and  then  put  in  the  fifli.  When  it  is  done  enough 
(which  will  be  known  by  feeling  the  fins,  and  the  look 
of  the  fifli)  lay  it  to  drain,  put  it  on  a hot  fifli  plate,  and 
then  in  a warm  difli,  with  the  liver  cut  in  half,  and  laid 
on  each  fide.  Serve  it  up  with  flirimp  or  oyfter-fauce, 
and  garnifli  with  fcraped  horfe  radilh. 
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Salt  Cod. 

STEEP  your  fait  fiQi  in  water  all  night,  with  a glafsof 
Vinegar  thrown  into  it,  which  will  take  out  the  fait;  and 
inak?  it  as  mild  as  freth  filh.^  The  next  day  boil  it, 
and  when  it  is  enough,  feparate  it  in  flakes  into  yourdifli. 
Then  pour  egg  fauceover  it,  or  parfnips  boiled  and  beat 
fine  with  butter  and  cream.  As  it  will  foon  grow  cold 
fcnd  it  to  table  on  ^ water-plate. 

Cod's  Sounds. 

BOIL  your  founds  well,  but  be  careful  they  are  not 
done  too  much.  Take  them  up,  and  let  them  (land  till 
they  are  quite  cold.  Then  make  a force-meat  of  chop- 
ped oyfters,  crumbs  of  bread,  a lump  of  butter,  the  yolkg 
6f  two  eggs, nutmeg,  pepper,  and  fait,  and  fill  your  founds 
with  it.  Skewer  them  into  the  fhape  of  a turkey,  and  lardl 
them  down  each  fide,  as  you  would  the  bread;  of  a turkey. 
Duft  them  well  with  flour,, and  put  them  before  tlie  fire  in 
a tin  oven  to  road.  Bade  them  well  with  butter,  and  when 
enough,  pour  on  them  oydcr  fauce,  and  garnifli  with  bar- 
berries. This  is  a pretty  fide-didi  for  a large  table;  or 
very  proper  in  the  time  of  Lent. 

Soals. 

TAKE  3,  pair  of  foals,  fkin  and  gut  them.  Then 
wadi  them  thoroughly  clean,  and  lay  them  in  vinegar, 
fait,  and  water,  for  two  hours;  then  dry  them  in  a cloth, 
put  them  into  a dew-pan  with  a pint  of  white  wine,  a 
bunch  of  fweet-herbs,  an  onion  duck  with  fix  cloves, 
fome  whole  pepper,  and  a little  fait.  Cover  them  quite 
clofe,  and  when  enough,  take  them  up,  lay  them  in 
your  didi,  drain  the  liquor,  and  thicken  it  with  butter 
and  flour.  Pour  the  fauce  over,  and  garnifli  with  fcra- 
ped  horfe-radifli  and  lemon.  You  may  add  prawns, 
flirimps,  or  mufcles  to  your  fauce,  according  to  the 
fancy  of  thofe  for  whom  you  provide.  This  is  a very 
good  method ; but  to  make  a variety,  you  may  drefs  them 
as  follows: 

Take  two  or  three  pair  of  middling  fized  foals,  fkin, 
gut  and  wafh  them  in  fpring  water.  Then  put  them  on 
3 a difli. 
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a difli,  and  pour  half  a pint  of  white  wine  over  them,  turn 
them  two  or  three  times  in  it  and  then  pour  it  away. 
Cut  off  the  heads  and  tails  of  the  foals,  and  fet  on  a ftew- 
pap  with  a little  rich  fifli  broth;  put  in  an  onion  cut  in 
pieces,  a bunch  of  fweet-herbs,  pepper,  fait,  and  a blade 
of  mace.  When  thefe  boil,  put  in  the  foals,  and  with 
them  half  a lemon  cut  in  dices  with  the  peel  on.  Let 
them  fimmer  flowly  for  fome  time,  then  take  out  the 
fweet-herbs,  and  put  in  a pint  of  ftrong  white  wine,  and 
a piece  of  butter  rolled  in  flour.  Let  them  all  fimmer 
together  till  the  foals  are  enough.  While  the  fifli  are 
doing,  put  in  half  a pint  of  veal  gravy,  and  a quarter  of 
a pint  of  eflence  of  ham;  let  it  boil  a little,  then  take  up 
the  foals,  and  pour  this  over  them.  Serve  up  fauce  as 
before  dire6ted,  and  garnifli  yopr  difh  with  diced  lemon 
and  horfe-radifh. 

i.-; 

Trout. 

BOIL  them  in  vinegar,  water,  and  fait,  with  a piece 
of  horfe-radifh ; and  ferve  them  up  with  anchovy-fauce 
^ad  plain  butter. 

Pike. 

WHEN  you  have  taken  out  the  gills  and  guts,  and 
thoroughly  waflied  it,  make  a good  force  meat  of  chop- 
ped oyfters,  the  crumb  of  half  a penny  loaf,  a little  lemon- 
peel  Ihred  fine,  a lump  of  butter,  the  yolks  of  twoeggs,^ 
a few  fweet-herbs,  and  feafon  them  to  your  tafte  with  fait;, 
pepper  and  nutmeg.  Mix  all  thefe  well  together,  and, 
put  them  into  the  belly  of  the  fifli,  which  mud  be  fewed 
up,  and  fkewered  round.  Boil  it  in  hard  water  v/ith  u 
little  fait,  and  a tea-cup  full  of  vinegar  put  into  the  pan. 
As  foon  as  the  water  boils,  put  in  the  fifh  (but  not  be- 
fore) and  if  it  is  of  a middling  fize,'it  will  be  done  irij 
half  an  hour.  Serve  it  up  with  oyfter-fauce  in  a boat, 
having  firfl:  poured  a little  on  the  fidi,  Garnifli  witl^ 
pickled  barberries. 

Carp. 

WHEN  you  kill  your  carp,  fave  all  the  blood,  and 
have  ready  fome  nice  gravy  made  of  beef  and  mutton, 

feafoned 
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feafoned  with  pepper,  f«lt,  mace,  and  onion.  Before 
you  put  in  vour  fi(h,  drain  it  od,  arid  boil  your  carp  be- 
fore  you  put  it  into  the  gravy.  Set  it  on  a flow  fire  about 
a quarter  of  an  hour,  and  thicken  the  fauce  with  a large 
piece  of  butter  rolled  in  flour,  or  you  may  make  yo^ 
fauce  thus;  take  the  liver  of  the  carp  clean  from  the 
guts,  three  anchovies,  a little  parfley,  thyme,  and  an  onion. 
Chop  thefe  fmall  together,  and  take  half  a pint  of 
nifli  wine,  four  fpoonsful  of  vinegar,  and  the  blood  or  the 
carp.  When  all  thefe  are  ftewed  gently  together,  put  it 
to  the  carp,  which  muft  firft  be  boiled  in  water  withia 
little  fait  and  a pint  of  wine;  but  take  care  not  to  do  it 
too  much  alter  the  carp  is  put  into  the  fauce. 

Mullets. 

THESE  muft  be  boiled  in  fait  and  water.  When 
they  are  enough,  pour  away  part  of  the  water,  and  put 
to  the  reft  a pint  of  red  wine,  fome  fait  and  vinegar, 
two  onions  fliced,  with  a bunch  of  fweet-herbs,  fome 
nutmeg,  beaten  mace,  and  the  juice  of  a lemon.  Boil 
thefe  well  together,  with  two  or  three  anchovies.  Then 
put  in  the  filh,  and  when  they  have  fimmered  in  it  fome 
time,  put  them  into  a difli,  and  ftrain  the  fauce  over 
them.  You  may  add  ftirimp  or  oyfter-fauce  according 
to  your  diferetion. 

Mackarel. 

GUT  and  wafh  them  clean,  then  dry  them  in  a cloth, 
and  rub  them  gently  over  with  vinegar.  Lay  them 
ftraiton  your  filh  plate,  and  be  very  careful  in  handling 
them,  as  they  are  fo  tender  a fifli  that  they  will  eafily 
break.  When  the  water  boils,  put  them  into  your  fifli- 
pan  with  a little  fait,  and  let  them  boil  gently  about  a 
quarter  of  an  hour.  When  you  take  them  up,  drain 
them  well,  and  put  the  water  that  runs  from  them  into  a 
fauce-pan  with  one  large  fpoonful  of  catchup,  a blade  or 
two  of  mace,  an  anchovy,  and  a flice  of  lemon.  Let 
thefe  all  boil  together  about  a quarter  of  an  hour,  then 
ftrain  it  through  a hair  fieve,  and  thicken  it  with  flour 
and  butter.  Put  this  fauce  in  one  boat,  and  melted  but- 
ter and  parfley  in  another.  Difh  up  your  fifh  with  their 
II.  F tails 
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tails  m the  middle,  and  ganiilh  wich  fcraped  hor^e-radilfi 
and  barberries.  Mackarel  may  be  ferved  with  riieltcd 
blitter  and  a little  fennel,  cut  fine,  mixed  .with  fralded 
goofeberries;  alfo  with, fweet  herbs,  cut  fine,  in  meited 
butter,  with  a little  anchovy  efienre. 

Mackarel  a-la- Bourgeois. 

SPLIT  them  open,  put  pepf^er,  fair,  mace,  parflev, 
flialots  and  bread  crumbs,  with  fome  butter  on  them. 
You  may  either  fry  or  fend  them  to  the  oven.  Serve 
them  up  with  plain  melted  butter. 

Herrings. 

SCALE,  gut,  and  wafli  them,  then  dry  them  tho- 
roughly in  a cloth,  and  rub  them  over  with  a little  fait 
and  vinegar.  Skewer  their  tails  in  their  mouths,  and 
lay  them  on  your  fifh-plate..  When  the  water  boils,  put 
them  in,  and  about  ten  or  twelve  minutes  will  do  them. 
"Aiver  you  have  taken  them  up  let  them  drain  properly, 
and  then  turn  their  heads  into  the  middle  of  the  dilb. 
Serve  them  up  with  melted  butter  and  parfley,  and  gar- 
- tiHh  with  feraped  horfe-radifh. 

^Flounders,  Plaife,  and  Dabs. 

AS  the  fimllarity  of  thefe  fifli  is  fo  great,  the  method 
of  dreffing  either  muft  be  the  fame.  Firft  cut  off  the 
fins,  nick  the  brown  fide  under  the  head,  and  take  out 
the  guts.  Then  dry  them  with  a cloth,  and  boil  them  in 
fait  and  water.  Serve  them  up  with  fbrimp,  cockle,  or 
mufcle  fauce,  and  garnifli  with  red  cabbage. 

Perch. 

PUT  your  fifli  into  the  water  when  it  boils,  with  fome 
fait,  an  onion  cut  in  ilices,  fome  parfley,  and  as  much 
milk  as  will  turn  the  water.  When  the  fifli  is  enough, 
put  it  into-  a foup-difli,  and  pour  a little  of  the  vyater  with 
the  parfley  and  onions  over  it.  Serve  it  up  with  melted 
butter  and  parfley  in  a boat. 

Eels. 

AFTER  fkinning,  gutting,  and  properly  waflilng 

them,  cut  off  their  heads,  dry  them,  and  twift  them 

round 
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rouna  on  your  fifli-plate.  Boil  them  in  fait  and  water, 
Iml  ?e.ve  iben.  up  with  melted  butter  and  parfley.  If. 
V M onlv  boil  them  in  fuch  a quantity  of  water  as  will 
iufl  ever  them,  the  liquor  will  be  exceeding  goo^  and 
iery  beneficial  to  weak  or  confumptive  conftitutions.  , 

Sfuroeon. 


WHEN  you  have  cleaned  your  fi(h  properly,  pre- 
pare as  much  liquor  as  will  boil  it  in  the  following 
manner:  To  two  quarts  of  water  put  a pint  of  vinegar, 
a (lick  of  horfe-radiOi,  two  or  three  bits  of  lemon-peel, 
fome  whole  pepper,  a bay- leaf,  and  a fmall  quantity  ot 
fait.  Boil  your  fifh  in  this  liquor,  and  when  enough 
.{which  you  will  know  by  the  ficOi  appearing  likely  to 
feoarate  from  the  bones)  take  it  up,  and  have  ready  the 
following  fauce:  Melt  a pound  of  butter,  dinolve  ah 
anchovy  in  it,  put  in  a blade  or  two  of  mace,  bruite  the 
body  of  a crab  in  the  butter,  a few  flirimps  or  cray  fiQi, 
a little  catchup,  and  a little  lemon-juice.  When  it 
boils,  take  up  the  Ifurgeon,  drain  it  well,  lay  it  in  your 
difli,  and  ferve  it  up  with  the  fauce  poured  into  boats. 
Garnidi  with  fried  oyfters,  diced  lemon,  and  feraped 


horfe-radlfli. 


Turtles. 

THESE  animals  not  only  furnifli  the  mod  delicious 
repall  to  the  epicure,  but  to  all  thofe  who  can  obtain  fo 
luxurious  a gratification.  They  are  of  various  fizes, 
and  that  the  reader  may  be  informed  how  to  drefs  them, 
we  fliall  here  confine  ourfelves  to  one  of  about  eighty 
pounds  vveighli  Take  the  turtle  out  of  the  water  the 
night  before  you  intend  to  drefs  it.  In  the  mornihg 
cut  its  throat,  or  the  head  off,  and  let  it  bleed  for  fome 
time.  Then  cut  off  the  fins;  fcald,  fcale,  and  imn 
them  and  the  head,  and  raife  the  callipee,  which  ps  the 
belly  or  under  Ibell;  clean  it  well,  leaving  to  it  asrnuch 
meat  as  you  conveniently  can.  Fake  from  die  back  fhejl 
all  the  meat  and  entrails,  except  the  raoufieur,  which  is 
the  fat,  and  looks  green:  this  mud  alto  be  baked  with 
the  dicll.  AVadi  all  clean  with  fall  and  water,  and  cut  it 
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into  pieces  of  a moderate  lize.  Take  it  from  the  bones, 
and  put  them  with  the  fins  and  head  into  a foup-pot,  with 
a gallon  of  water,  fome  fair,  and  two  blades  of  mace. 
When  it  boils,  fkim  it  clean,  and  put  in  it  a bunch  of 
thyme,  parfley,  favory,  and  young  onions,  and  your 
veal  part,  except  about  or,e  pound  and  a half,  which  muft 
Le  made  forcemeat  of,  as  for  Scotch  collops,  adding  a 
little  chyan  pepper.  When  the  veal  is  boiled  in  the 
Ibup  about  an  hour,  take  it  out,  cut  it  into  pieces,  and 
put  to  the  other  part.  The  guts,  which  are  confidered 
as  the  beft  part,  mufl:  be  fplit  open,Tctaped,  and  made 
clean,  and  cut  into  pieces  about  two  inches  long.  Scald 
and  fkin  the  paunch  or  maw,  and  cut  it  like  the  other 
parts ; mix  them  with  the  guts  and  other  parts,  except  the 
liver,  and  add  half  a pound  of  Irefli  butter,  a few  fhalots, 
a bunch  of  thyme,  parfley,  and  a little  favory,  feafoned 
vrith  fait,  white  pepper,  mace,  three  or  four  cloves 
beaten,  and  a little  chyan  pepper.  Stew  them  about  half 
an  hour  over  a good  charcoal  fire,  and  put  in  half  a pint 
of  Madeira  wine,  with  as  much  of  the  broth  as  will  cover 
5t,  and  let  it  ftew  till  tender,  which  will  take  about  four 
or  five  hours.  When  it  is  nearly  enough,  fkim  it,  thicken 
it  with  flour,  add  fome  veal  broth,  and  make  it  about 
the  thicknefs  of  a fricafee.  Let  your  forcemeat  halls  be 
fried  about  the  fize  of  a walnut,  and  ftewed  about  half  an 
hour  with  the  reft.  If  there  are  any  eggs,  let  them  be 
boiled  and  cleaned  ^ but  if  none,  get  twelve  or  fourteen 
yolks  of  bard  eggs.  Then  put  the  ftew  (which  is  the 
callipafli)  into  the  fliell  with  the  eggs,  and  either  make  ufe 
of  a falamander,  or  put  it  into  the  oven  to  bake.  Slafh 
the  callipee  in  feveral  places,  put  fome  butter  to  it,  and 
feafon  it  moderately  with  chyan  and  white  pepper,  fait, 
beaten  mace,  chopped  thyme,  parfley  and  young  onions. 
Put  a piece  on  each  flafh,  and  fome  over  the  whole,  and 
ta  duft  of  flour;  then  bake  it  in  a brifk  oven,  in  a tin 
or  iron  dripping-pan.  The  back  fhell,  which  is  called 
the  callipafh,  muft  be  feafoned  like  the  callipee,  and 
baked  in  a dripping-pan,  fet  upright,  with  four  brick-  ' 
bats,  or  any  thing  of  that  kind,  An  hour  and  a half 
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will  bake  It,  which  muft  be  done  before  the  flew  be  put 
in  The  fins,  when  boiled  very  tender,  muft  be  taken 
ou’t  of  the  foup,  and  put  into  a ftew-pan,  with  fome  good 
veal  gravy,  not  high  coloured,  a little^  Madeira  wine, 
feafoned  and  thickened  as  the  calhpafh,  and  ferved  in  a 
didi  by  itfelf.  The  lights,  heart,  and  liver,  may  be  done  ' 
the  fame  way,  but  a little  higher  feafoned:  or  the  lights 
and  heart  maybe  ftewed  with  the  cahipafh,  and  taken 
out  before  you  put  it  into  the  fhell,  with  a little  of  the 
fauce,  adding  a little  more  feaibning;  but  difh  it  by  it- 
felf. The  veal  part  may  be  made  fricandos,  or  Scotch 
collops.  The  liver  fhould  never  be  ftewed  with  the  cal- 
lipafh,  but  drefted  by  itfelf  in  any  manner  you  like  ; ex- 
cept you  feparate  the  lights  and  heart  from  the  caliipafti,  ^ 
and  ferve  them  together  in  one  difli.  Be  careful  to  ftrain 
the  foup,  and  ferve  it  in  a tureen,  or  large  china  bowl. 
The  different  diChes  may  be  placed  on  the  table  as  fol- 
lows: The  callipee  at  the  head,  the  callipafli  at  the 
bottom,  and  the  lights,  foup,  fins*  &c.  in  the  centre.— 
The  fins  kept  in  the  liquor  will  eat  well  when  cold. 

Court  Bouillon,  for  all  Kinds  of  frejh  Fijk. 

PUT  into  your  filh-kettle,  which  muft  be  according 
to  the  fize  of  your  fifh,  fome  water,  a quart  of  white 
wine,  a bit  of  butter,  fait,  pepper,  a faggot  of  fweet 
herbs,  fome  ftewed  onions  and  carrots:  boil  your  fifh  in 
this  liquor. 


CHAP.  III. 

BOASTING  IN  GENERAL, 

SECT.  I. 

BUTCHER’S  MEAT. 

The  firft  confideration  of  the  cook  in  roafting  muft 
be  to  regulate  the  ftrength  of  her  fire  in  proportion 
to  the  article  flie  has  to  drefs.  If  it  is  a fmall  or  thin 

joint. 
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joint,  the  fire  mufl  be  brifl\,  that  it  may  be  done  quick; 
but  if  a large  one,  a fubfiantial  fire  mufl;  be  made  in  order 
that  it  may  gradually  receive  the  heat,  and  by  ftirring  up 
the  fire,  when  it  b'-gins  to  burn,  up,  and  keeping  the  bot- 
tom clear,  the  meat  mufl;  be  roafted  as  it  ought  to  be,  and 
with  little  trouble  to  the  cook.  Never  put  fait  on  your 
meat  before  -you  lay  it  to  the  fire,  as  it  will  be  apt  to  draw 
out  the  gravy.  In  roafting  7i«/,  if  it  be  a large  ftiece, 
fkewer  a flieet  of  writing  paper  ove/  the  fat,  and  bafte  it 
well  while  roafling.  When  it  is  near  enough,  which  you 
will  know’  by  the  fmcke  drawing  to  the  fire,  take  off  the 
paper,  then  bafle  it  well  and  dredge  it  with  flour  to  make 
it  frothy.  Mutton  and  Lamb  mufl  be  roafied  with  a clear 
quick  fire. — Veal  requires  particular  care,  and  mufl:  Ire 
done  of  a fine  light  brown  colour.  It  it  is  a fillet  or  loin, 
put  paper  over  the  fat,  in  the  fame  manner  as  you  do 
beef.  At  firfl.  let  it  be  fdme  diflance  from  the  fire^  aijd 
bafte  it  with  butter:  but  when  it  is  got  thoroughly  warm, 
put  it  nearer,  and  w hen  nearly  done,  dredge  it  with  flour. 
If  a breaft,  put  the  caul  over  it,  wdth  the  fweet-bread 
fkewered  on  the  back,  and  when  fufficiently  done,  take 
off  the  caul  and  dredge  it  with  flour.  Ppi'k  as  well  as  Veal 
Ibould  be  well  done,  otherwife  it  wdll  naufeate : but  mut- 
ton and  beef,  if  a little  under  done  may  be  difpenfed  with. 
Wild  Fozolsmu^  be  roafted  with  a clear,  brifk  fire,  and 
when  they  are  frothy,  and  of  a light  browm  colour,  they 
are  enough.  Great  care  mufl;  be  taken  pot  to  over*do 
them,  as  the  lufs  of  gravy  will  produce  a want  of  the 
flavour.  Tame  Fowls  require  more  roafting,  and  muft  be 
often  bafted,  in  order  to  keep  up  a ftrong  troth,  which 
will  make  them  look  well  when  brought  to  table.  Pi2,s 
and  Geefe  muft  be  done  with  a quick  fire,  turned  quick, 
and  frequently  bafted.  Hares  Rabbits  require  time 
and  care,  otherwife  the  body  w’ill  be  done  too  much,  and 
the  ends  too  little.  In  roafting  any  article,  always  allow 
longer  time  for  it  in  frofty  than  in  mild  weathei , and 
take  particular  care  that  your  fpits  are  thoroughly  clean 
before  you  put  on  your  meat,  as  ■ nothing  is  more  difa- 
greeable  than  the  mark  of  it  left  in  the  fleili. 

Having  laid  before  the  cook  thefe  neceffary  and  ge- 
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fterral  obfervations  in  roafling,  we  flVall  now  proceed  to 
give  directions  for  drelling  the  refpedtive  articles  under 
this  head;  beginning  with 

Beef. 

THE  firft  (leps  to  be  taken  in  roading  Beef  we  have 
already  noticed  in  the  foregoing  obfervations.  It  re- 
mains, therefore,  only  to  fay,  that  the  time  each  joint 
will  take  doing  muft  be  proportioned  to  its  weight.  If 
a piece  of  ten  pounds  it  will  take  an  hour  and  a half  at 
a good  fire.  Twenty  pounds  weight,  if  a thick  piece, 
will  take  three  hours,  but  if  thin  half  an  hour  lefs;  and 
fo  on  in  proportion  to  the  weight.  When  done,  take  it 
-up,  and  put  it  into  your  dilb.  Serve  it  with  potatoes, 
horfe  radilb,  and  pickles  for  fauce,  and  garnifli  the  rim  of 
the  difli  with  hcrfe-radilh  fcraped  very  fine. 

Mutton  and  Lamb. 

MUTTON  and  Lamb  mufl:  be  roaficd  with  a 
quick  clear  fire.  Bade  it  as  foon  as  you  lay  it  down, 
fprinkle  on  a little  fait,  and,  when  near  done,  dredge  it 
with  flour.  A leg  of  mutton  of  fix  pounds  wdll  take  an 
hour  and  a quarter,  and  one  of'twelve  two  hours;  a 
breaff  half  an  hour  at  a quick  fire;  a neck  an  hour,  and 
a (boulder  much  about  the  fame  time  as  a leg.  In  dref- 
fing  the  loin,  the  chine  {which  is  the  two  loins,)  and  the 
faddle  (which  is  the  two  necks  and  part  of  the  flioulders 
cut  together)  you  mufl  raife  the  Ikin,  and  flcew^er  it  on, 
and  when  near  done,  take  off  the  fKin,  and  bafte  it  to 
froth  it  up.  Send  fome  good  plain  gravy  up  with  it. 

Haunch  of  Mutton  drejjed  like  Venifon. 

TAKE  a hind-quarter  of  fine  mutton,  ftale  killed,  and 
cut  the  leg  like  a haunch.  Lay  it  in  a pan  with  the  back 
downwards,  pour  in  a bottle  of  red  wine,  and  let  the 
meat  foak  in  it  twenty-four  hours.  Before  you  fpit  it,  let 
it  be  covered  with  clean  paper  and  pafte  as  you  do  venifon, 
in  order  to  preferve  the  fat.  Roafl;  it  before  a q uick  fire, 
and  keep  bafting  with  butter  mixed  wdth  fome  of  the 
liquor  in  which  it  was  foaked.  When  done,  ferve  it  up 

with 
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with  fomc  good  rich  gravy  in  one  boat,  and  fwcet  fauce 
in  another.  It  will  tak»  about  three  hours  roafting. 


A Fore-^Jluarter  of  Houfe-Lamh. 

A Small  fore-quarter  of  houfe-lamb  will  take  an  hour 
and  a half  roafting;  a leg  three  quarters  of  an  hour. — 
When  it  is  done,  and  put  into  the  diHi,  cut  off  the 
flioulder,  and  pepper  and  fait  the  ribs.  Serve  it  up  with 
fallad,  brocoli,  potatoes,  or  mint  fauce. 

Tongues  or  Udders. 

PARBOIL  the  tongue  before  you  put  It  down  to 
roaft;  flick  eight  or  ten  cloves  about  it,  bafte  it  with 
butter,  and  ferve  it  up  with  fome  gravy  and  fweetmeat 
fauce.  An  udder  may  be  roafled  after  the  fame  manner. 
You  may  alfo  lard  the  tongue  nicely,  but  take  care  that 
the  Are  does  not  burn  the  larding. 


Veal. 

IF  your  fire  is  good,  veal  will  take  about  a quarter  of 
an  hour  to  each  pound  in  roafling.  The  fat  ot  the  loin 
and  fillet  mull  be  covered  with  paper,  as  we  have  before 
obferved.  The  fillet  and  flioulder  muft  be  fluffed  with 
the  following  favoury  compofition:  a quarter  of  a pound 
of  fuet  chopped  fine,  parfley  and  fweet  herbs  chopped, 
<rrated  bread  and  lemon  peel;  pepper,  fait,  and  a little 
nutmeg,  and  the  yolk  of  an  egg.  Work  thefe  all  well 
tot^ether,  and  fluff  them  into  your  veal  as  fecure  as  you 
can  that  it  may  not  fall  out  while  roafling.  The  breaft 
muft  be  roafled  with  the  caul  on  till  it  is  near  enough; 
then  take  it  off,  and  flour  and  bafte  the  meat.  hen 
you  have  taken  it  up,  and  put  it  into  your  diffi,  pour  a 
little  melted  butter  over  it,  and  ferve  it  up  with  any  ot 
the  following  fauces;  potatoes,  brocoli,  cucunibers 
ftewed,  French  beans,  peafe,  cauliflowers,  celery  flew- 
ed.  Remember,  in  dreffing  any  joint  of  vea.  that  it  Is 
well  done,  but  at  the  fame  time  let  it  not  be  too  much. 
If  it  is  not  done  enough  it  will  be  too  difguftful  to  en- 
joy, and  if  too  much,  the  juices  will  be  loft,  and  the 

flefii  eat  taftelefs. 

Pork. 
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Pork. 

PORK,  like  veal,  muft  be  well  done.  If  it  is  a 
join,  take  a Oiarp  penknife,  and  cut  the  fkin  acrofs, 
which  will  not  only  make  the  joint  more  convenient  td 
carve,  but  will  alfo  make  the  rind  or  crackling,  more 
pleafant  to  eat.  A leg  of  pork  mutt  be  fcored  in  the 
fame  manner  as  the  loin;  if  not  particularly  objedled 
to,  fluff  the  knuckle  part  with  fage  and  onion  chopped 
fine,  with  pepper  and  fait;  or  cut  a hole  under  the  twiff, 
put  the  fqafoning  there,  and  faften  it  with  a fkewer. 
Roafl  it  crifp,  as  it  will  make  the  crackling,  of  which 
mofl  people  are  fond,  eat  the  better.  If  you  want  a 
Spring  (which  is  not  very  common,  though,  at  the  fame 
time,  if  young,  will  eat  exceeding  well)  cut  off  the 
lhank,  or  knuckle,  fprinkle  fage  and  onion  over  it, 
roll  it  round,  and  tie  it  with  a firing.  About  two  hours 
will  do  it.  The  Spare-Rib  fliould  be  bafled  with  a 
little  bit  of  butter,  a very  little  dufl  of  flour,  and  fome 
dried  fage  flired  fmall.  The  principal  fauces  for  any 
kind  of  roafl  pork  are,  potatoes,  muflard  and  apple- 
fauce,  the  latter  of  which  you  mufl  make  thus:  Pare, 
core,  and  flice  fome  apples,  and  put  them  into  a fauce- 
pan  with  a little  water,  to  prevent  their  burning,  and 
throw  in  a bit  of  lemon-'peel.  When  they  are  enough, 
take  out,  the  peel,  bruife  the  apples,  and  add  a piece  of 
butter,  and  a little  fugar.  When  you  have  worked  the 
whole  together  very  fine,  fet  it  on  the  fire  till  it  is  quite 
hot,  then  put  it  into  your  bafori,  and  ferve  it  up  with  the 
' meat.  If  it  is  a leg  of  pork,  have  a little  drawn  gravy 
ready  againfl  it  is  done,  and  pour  it  into  the  difh  when 
you  ferve  it  up.  The  befl  v/ay  of  dreffing  Pork  Grijkin 
is  to  roafl  it,  bafle  it  with  a little  butter  and  fage,  and  a 
little  pepper  and  fait.  The  only  article  ufed  as  fauce  for 
this  is  muflard. 

Sucking  Pigs. 

WHEN  your  pig  is  properly  prepared  for  dreffing, 
put  into  the  belly  ot  it  a little  fage  fliredded  fine,  with 
lome  fait,  a tea-fpoonful  of  black  pepper,  and  a cruft  of 
‘brown  bread.  Then  fpit  it,  few  up  the  belly,  and  lay  it 
down  to  a brilk  clear  fire^  with  a pig-plate  hung  in  the 
n.  G middle 
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middle  to  prevent  the  body  part  being  done  before  the 
extremities.  As  foon  as  it  is  warm,  put  a piece  of 
butter  into  a cloth,  and  frequently  rub  the  pig  with  it 
while  roalting.  When  it  becomes  of  a fine  brown,  and 
the  (team  draws  to  the  firh,  rub  it  quite  dry  with  a clean 
cloth,  and  then  with  a bit  of  cold  butter,  which  will 
help  to  crifp  it.  Having  taken  it  up,  and  put  it  into 
yourdifli,  cut  off  the  head  with  a fliarp  knife,  and  take 
off  the  collar,  the  cars,  and  the  jaw-bone.  Split  the 
jaw  in  two,  and  when  you  have  cut  the  pig  down  the 
back,  which  muff  be  done  before  you  draw  out  the  fpit, 
lay  the  two  (ides  with  the  back  part  tmeach  other,  a jaw 
each  fide,  and  an  ear  on  each  fnoulder,  and  the  collar 
on  the  flioulder.  Ilave  ready  your  fauce,  which  you 
mult  make  in  the  following  manner;  Having  chopped 
the  brains,  put  them  in  a faucepan,  with  a tea-fpoonful 
of  white  gravy,  the  gravy  that  runs  out  of  the  pig 
(which  you  mult  be  careful  to  fave,  by  putting  a bafon 
or  pan  in  the  drip|)ing-pan  under  the  pig  as  foon  as  the 
gravy  begins  to  run)  and  afmall  piece  of  anchovy.  Add 
to  thefe  half  a pound  of  butter,  and  as  much  flour  as  will 
thicken  the  gravy,  a flice  of  lemon,  a fpoonful  of  white 
wine,  foine  caper  liquor^  and  a little  fait.  Shake  it 
over  the  fire  till  it  is  cjuite  hot,  then  pour  it  into  your 
difli  with  the  pig,  and  ferve  it  up.  You  may  likevvife 
boil  a few  currants,  and  fend  them  in  a tea-faucer,  with 
a glafs  of  currant-jelly  in  the  middle. 

As  there  may  fometimes  be  a neceffity  for  the  cook’s 
killing  the  pig  herfelf,  it  may  not  be  improper  to  in- 
form her  in  that  cafe  howto  proceed.  Stick  the  pig 
juft  above  the  breaft  bone,  and  let  the  knife  touch  its 
heart,  otherwife  it  will  be  along  time  dying.  As  foon 
as  it  is  dead,  put  it  into  cold  water  for  a tew  minutes, 
and  rub  it  over  with  a little  rofm  beat  exceeding  fine, 
or  inflead  of  that  ufe  its  own  blood,  which  will  nearly 
anfwer  the  fame  purpofe.  Letjt  lie  halt  a minute  in  a 
pail  of  fcalding  water,  then  take  it  out,  lay  it  upon  a 
clean  table,  and  flrip  off  all  the  hairs  as  fait  as  poflible; 
but  if  they  do  not  come  clean  off,  put  it  into  the  hot 
water  again,  and  when  it  is  perfe£tiy  clean  off,  wafli  it  in 

warm 
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■warm  water,  and  then  in  two  or  three  cold  water?,  that 
when  drefled  it  may  not  tafte  of  the  rofin.  Take  off  the 
four  feet  at  the  firft  joints,  flit  it  down  the  bellv,  and  take 
out  a]]  the  entrails.  Put  the  heart,  liver,  lights,  and 
pettitoes  together;  wafli  the  pig  well  in  cold  water,  and 
having  perfetlly  dried  it  with  a cloth,  hang  it  up.  When 
you  drefs  it  proceed  as  before  dire6ied. 

Calf's  Head. 

WHEN  you  have  thoroughly  wafhed,  and  cleanfed 
It  from  the  flime,  take  out  the  bones,  and  dry  it  well  in  a 
cloth.  Make  a feafoning  of  beaten  mace,  pepper,  falt^ 
nutmeg,  and  cloves,  fome  bacon  cut  very  Imall,  and 
fome  grated  bread.  Strew  this  over  the  head,  roll  it  up, 
Ikewer  it,  and  tie  it  with  tape.  While  roafling,  bade  it 
Vv^ith  butter,  and  when  done,  having  previoufly  made  a 
tich  veal  gravy,  thickened  with  butter  rolled  in ’flour, 
pour  it  over,  and  ferve  it  to  table.  Some  like  inufli- 
room  fauce,  in  which  cafe  make  it  as  follows:  Clean  and 
wafli  a quart  of  frefli  muilirooms,  cut  them  into  pieces^, 
and  put  them  into  aflew-paq,  with  a little  fait,  a blade 
of  mace,  and  a little  butter.  Stew  them  gently  for  half 
an  hour,  and  then  add  a pint  of  cream,  and  the  yolks  of 
two  eggs  beat  up  fine;  keep  flirring  it  till  it  boils,  then 
pour  it  into  a boat,  and  ferve  it  up  with  the  head.  This 
is  an  excellent  fauce  for  fowls  or  turkies. 

Ham,  or  Gammon  of  Bacon. 

WHICHEVER  you  drefs  of  thefe,  take  off  the 
fkin  or  rind,  and  lay  the  meat  in  luke-warm  water  for 
two  or  three  hours.  Then  put  it  into  a pan,  pour  over 
it  a quart  of  Canary  wine,  and  let  it  foak  about  half  an 
hour.  When  you  have  fpitted  it,  put  a flieet  of  clean 
paper  over  the  fat  fide,  pour  the  Canary,  in  which  it  was 
foaked,  into  the  dripping-pan,  and  bafte  the  meat  with 
it  all  the  time  it  is  roafling.  When  it  is  enough  take  off 
the  paper,  and  dredge  it  well  with  crumbled  bread  and 
parfley  flired  fine.  Make  the  fire  brifle,  and  browm  it 
vvell.  If  you  ferve  it  up  hot,  garnifli  with  rafpings  of 
bread ; but  if  cold,  for  a fecond  courfe,  garnifli  with 
^reen  parfley. 
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ROASTING 


SECT.  II. 


ROASTING  POULTRY. 


Turkics. 


WHEN  your  Turkey  is  properly  truded  for  dreding, 
Ruff  it  with  the  following  ingredients:  Take  four  ounces 
of  butter,  or  chopped  fuet,  fome  grated  bread,  a little 
lemon  peel,  parflev  and  fweet  herbs  chopped  together, 
pepper,  fait  and  nutmeg,  a little  cream,  and  the  yolks 
of  two  or  three  eggs:  work  thefe  all  well  together,  and 
fill  the  craw  with  it.  Let  your  fire  be  very  brilk,  and 
when  you  put  it  down  paper  the  bread,  and  let  it  con- 
tinue on  till  near  done:  then  take  it  off,  dredge  it  with 
flour,  and  keep  balling  it  till  it  is  done.  IJ  it  is  a large 
turkey,  ferve  it  up-with  gravy  alone,  or  brown  celery, 
or  muflivoom  fauce.  If  it  is  a turkey-poult,  ferve  it  up 
with  gravy  and  bread  fauce,  the  latter  of  which  make 
thus:  Cut  the  crumby  part  of  a penny  loaf  into  thin 
flices,  put  it  into  a faucepan  with  cold  water,  a few  pep^ 
per  corns,  a little  fait,  and  an  onion : boil  it  till  the  bread 
is  quite  foft,  and  then  beat  it  very  fine:  put  it  into  a 
quarter  of  a pound  of  butter,  with  twofpoonsful  of  thick 
cream,  and  when  it  boils  up,  pour  it  into  a bafon,  or 
boat,  and  ferve  it  up  with  the  turkey.  A middling  fized 
turkey  will  take  more  than  an  hour,  a fmall  one  three 
quarters  of  an  hour,  and  a very  large  one  an  hour  and  a 
half.  In  drefling  thefe,  as  well  as  fowls,  always  let  your 
fire  be  clear  and  brifk. 

Folds. 


WHEN  your  fowls  are  laid  to  the  fire,  finge  them, 
then  bade  them  with  butter,  and  dredge  over  fome  flour 
When  the  fmoke  begins  to  draw  to  the  fire,  bade  and 
dredge  them  again;  let  the  fire  be  brifk,  and  fend  thern 
to  table  with  a good  froth.  'Ehe  proper  fauces  for  road 
fowls  are,  gravy,  egg,  mufhroom,  or  celery-fauce,  the 
latter  of  which  make  thus:  Wafh  and  pare  a 
bunch  of  celery  very  clean,  cut  it  into  thin  ^ 
it  gently  in  a little  water  till  it  is  tender;  then  add  a little 
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beaten  mace,  nutmeg,  pepper  and  fait,  and  thicken  it 
ivith  a lar^e  piece  of  butter  rolled  m flour:  then  give  it 
rboil  a^d  ferve  it  up  in  a boat.  To  the  water  in 
which’  you  boil  the  celery  put  half  a pint  of  cr^m. 
which  will  make  it  very  rich  and  fubftantial.  Ihis 
is  an  excellent  fauce,  not  only  for  fowls  but  alfo  for 
partridges,  or  any  other  game  of  the  fame  kind. 

Chickens. 

BE  particularly  careful  in  drawing  your  chickens, 
which  done,  cut  off  their  daws,  and  trufs  them  for  dref- 
fino-.  Put  them  down  to  a good  fire,  and  finge,  duft, 
and  bafte  them  with  butter.  When  they  are  enough, 
froth  them,  and  lay  them  in  your  difli.  Serve  them  up 
with  parfley  and  butter  poured  over  them,  and  gravy  and 
mufliroom  fauce  in  boats.  A large  chicken  will  take 
half  an  hour;  a fmall  one  twenty  minutes. 

Green  Geefe. 

WHEN  the  goofe  is  properly  cleaned,  and  ready  for 
dreffing,  put  into  the  body  a large  lump  of  butter,  then 
fpit  it,°and  lav  it  down  to  a briflc  clear  fire.  Singe  it, 
dredge  it  with  flour,  and  as  foon  as  it  begins  to  receive 
the  heat  of  the  fire,  bafte  it  well  with  butter,  which  will 
occafion  the  flefh  to  rife,  and  make  it  look  well.  When 
you  think  it  near  enough,  dredge  it  again  with  flour,  and 
bafte  it  till  the  froth  rifes,  and  it  is  of  a clear  light 
brown.  When  done,  take  it  up,  and  put  if  into  your 
difh,  having  ready  the  following  fauce:  Melt  fome 

butter,  and  put  it  into  a fpoonful  of  forrel-juice,  a little 
fugar,  and  a few  fcalded  goofeberries.  Pour  it  into 
your  fauce-boat,  and  fend  it  up  hot  with  the  goofe  to 
table.  You  may  likewife  add  gravy  and  apple-fauce, 
and  garnifli  your  difli  with  a cruft  of  bread  grated  very 
fine. 

A Sluhhle  Goofe. 

TAKE  two  onions,  with  a few  leaves  of  fage  waflied 
clean,  and  chop  them  as  fine  as.  poflible.  Mix  with 
them  a large  piece  of  butter,  fome  fait,  and  pepper. 
Put  this  into  the  body  of  the  goofe,  then  tie  both  ends, 

ajid 
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cind  put  it  down  to  the  fire  to  road.  Singe  and  dredge 
it  with  flour,  and  when  it  is  thoroughly  hot,  bafte  it 
■with  frefli  butter.  When  near  done,  dredge  it  again, 
and  keep  bafting  it  till  the  froth  rifes,  and  the  11  earn 
draws  to  the  fire,  then  take  it  up,  put  it  into  your  difli, 
pour  a little  boiling  hot  water  over  it,  and  ferve  it  up 
with  good  gravy  fauce  in  one  boat,  apple-f?.uce  in  ano- 
ther, and  muftard. 

Ducks. 

YOU  mull  prepare  them  for  the  fpit  in  the  fame 
manner  you  do  geefe,  by  putting  into  the  body  fome 
fage  and  onion  chopped  fine,*  with  pepper  and  fait.  When 
you'lay  them  down,  finge,  dull:,  and  baffe  them  with 
butter,  and  a good  fire  will  roaft  them  in  about  twenty 
minutes.  Before  you  take  them  up,  dull  them  with 
flour,  and  give  Uiem  another  bafting  with  butter  to 
make  them  froth  and  look  brown.  Your  gravy  mull  be 
made  of  the  gizzard  and  pinions,  with  an  onion,  a 
tea  fpoonful  of  lemon  pickle,  a few  grains  of  popper,  a 
large  blade  of  mace,  and  a tea  fpoonful  of  catchup. 
When  they  are  thoroughly  Hewed,  llrain  off  the  gravy, 
put  fome  into  the  difli  with  the  ducks,  and  the  remain- 
der in  a boat  or  bafon.  Wild  ducks  mnfl  be  done  in 
the  fame  manner. 

Pigeons. 

AFTER  you  have  drawn  your  Pigeons,  and  taken 
the  craws  clean  out,  walk  them  in  feveral  waters.  When 
•you  have  dried  them,  roll  a good  lump  of  butter  in  fome 
chopped  parfley^  and  feafon  it  with  pepper  and  fait.  Put 
this  into  your  pigeons,  then  fpit,  dull  with  flour,  and 
bade  them.  When  enough,  ferve  them  up  with  parfley 
and  buiter  for  fauce,  and,  if  in  feafon,  garnifh  your  dilli 
with  bunches  of  afparagus.  A good  fire  will  roalt  them 
in  twenty  minutes. 

Larks, 

I 

TAKE  a dozen  of  Larks,  put  them  on  a flcewer,  and 
.lie  both  ends  of  the  flcewer  to  the  fpit.  Dredge  and 
ibafte  them,  and  in  about  ten  or  tvyelve  minutes  they  will 
2 , be 
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be  done;  Make  your  fauce  thus;  Take  the  cru_ 
half  a penny  loaf,  (bred  it  very  fine,  and  put  it  in 
llew-pan  or  frying  pan,  with  a piece  of  butter  about 
fize  of  a walnut.  Shake  it  over  a gentle  fire  till  it  is  ot 
a Ihdit  brown,  then  lay  it  between  your  birds  on  your 
.plate  or  difli,  and  pour  a little  melted  butter  over 

them. 

'Rabbits. 


WHEN  you  have  cafed  your -rabbits,  fkewer  their 
heads  upon  their  backs,  their  fore-legs  into  their  ribs, 
and  the  hind  legs  double.  Take  the  crumb  of  hair  a 
penny  loaf,  a liule  parfiey,  thyme,  fweet-marjoram,  and 
lemon-peel.  Shred  all  thefe  fine,  and  feafon  them  \yith 
pepper,  fait,  and  nutmeg.  Mix  them  up  into  a light 
fluffing  with  two  eggs,  a little  cream,  and  a quarter  of  a 
pound  of  butter.  Put  this  into  theh  bellies,  few  them 
UD,  and  dredge  and  bafte  them  well  with  butter.  ■ 
When  done,  take  them  up,  chop  the  livers  after  boiling, 
and  lay  them  in  lumps  round  the  edge  of  your  diilu 
Serve  them  up  with  parfiey  and  butter  for  fauce. 

To  roafi  a rabbit  hare-fafiiion,  you  mufl  lard  it  with 
bacon,  and  bafle  it  in  the  fame  manner  you  do  a hare, 
diredfic/ns  for  which  you  will  find  in  the  next  fe£lion.  If 
YOU  lard  it,  make  gravy  fauce,  if  not,  white  fauce  wil? 


fee  muft  proper. 


SECT.  III. 

ROASTING  GAM  E.  , 

Pheafants  and  Partridges. 

TME  fame  methods  are  to  be  taken  indrcfiing  either 
of  thefe  birds.  When  you  have  fpitted  and  laid  them 
down,  dull  them  with  fiour,  and  bafte  them  often  with 
frefii  butter,  keeping  them  at  a good  dillance  from  the 
fire.  About  half  an  hour  will  roaft  them.  Make  your 
gravy  of  a fcrag  of  mutton,  and  put  into  the  fauce-paa 
with  it  a tea-fpoonful  of  lemon- pickle,  a,  large  fpoonful^ 
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of  catchup,  and  the  fame  of  browning*.  Strain  It,  and 
put  a little  into  the  dilli  with  the  birds.  Serve  them  up^ 
with  the  remainder  in  one  bafon,  and  bread-fauce  in  an- 
other. By  way  of  ornament  fix  one  of  the  principal  fea- 
thers of  the  pheafant  in  its  tail. 

Woodcocks  or  Snipes. 

THESE  birds  are  fo  peculiar  from  all  others  that  they 
muft  never  be  drawn.  When  you  have  fpitted  them,' 
take  the  round  of  a threepenny  loaf,  and  toad  it  nice  and 
brown;  then  lay  it  in  adilh  under  the  birds,  and  when 
you  put  them  to  the  fire,  bade  them  with  a little  butter, 
and  let  the  trail  or  gut  drop  on  the  toad.  When  they 
are  done,  put  the  toad  in  a difii,  and  lay  the  birds  on  it. 
Pour  about  a quarter  of  a pint  of  gravy  into  the  difh,  and 
fet  it  over  a lamp  or  chafing  difii  for  three  or  four 
minutes,  and  then  take,  it  hot  to  table.  A woodcock 
wdll  take  about  twenty  minutes  roadirig,  and  a fnipe 
fifteen. 

Ruffs  and  Rees  (which  are  particularly  found  in  Lin- 
colnlhire  and  the  Ifle  of  Ely)  are  very  delicate  birds, 
and  mud  be  trufied  like  the  woodcock,  but  not  drefled 
with  the  guts.  When  done,  ferve  them  up  with  gravy 
and  bread  fauce,  and  garnifii  the  difii  with  crifp  crumbs 
of  bread. 

Hares. 


* As  we  fliall  liave  frequent  oecafion  to  menlion  the  article 
Browning,  it  will  be  necelTary  here  to  give  proper  direflions 
how  to  make  it.— Beat  fmall  four  ounces  of  treble-refined  fugar, 
and  put  it  into  a frying-pan,  with  one  ounce  of  butter.— 
Set  it  over  a clear  fire,  and  mix  it  well  togetlicr.  When  it  be- 
gins (o  be  frothy  by  the  fugar  diflblving,  hold  it  higher  over  the 
fire,  and  have  ready  a pint  ot  red,wine.  When  the  fugar  and 
butter  is  of  a deep  brown,  pour  in  a little  of  tlie  wine,  and  fiir 
it  well  together;  then  ..add  more  wine,  and  keep  ftirnng  it  all 
the  time.  Put  in  half  an  ounce  of  Jamaica  pepper,  fix  cloves,  ' 
four  fiialots  peeled,  two  or  three  blades  of  macc,  (hree  fpoous- 
ful  of  caichup,  a little  fait,  and  a rind  of  one  lemon.  BoU 
them  flowly  about  ten  minutes,  and  then  pour  it  into  a balon. 
When  cold,  ^ake  off  the  feum  very  clean,  and  bottle  it  up  for 
ufe.  ' 
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game. 

Hares. 

WHEN  your  hare  is  cafed  and  properly  truffed  for 
drefliner,  make  a fluffing  thus:  Take  a large  flice  of 
bread,  and  crumble  it  very  fine,  put  to  it  a quarter  ot  a 
pound  of  beef  marrow,  or  fuet,  the  like  quantity  ot  but- 
ter, the  liver  boiled  and  flired  fine,  a fpng  or  two  ot 
winter  favory,  a bit  of  lemon-peel,  an  anchovy, ^ a httle^ 
chyan  pepper,  and  half  a nutmeg  grated.  Mix  thefe 
well  together  with  a glafs  of  red  wine  and  two  eggs,  put 
it  into  the  belly  of  the  hare,  and  few  it  up.  When  you 
have  fpitted  it,  and  laid  it  before  the  fire,  put  iiito  your 
dripping  pan  a quart  of  milk,  and  keep  batting  your 
hare  with  it  till  there  is  little  left.  _ When  it  is  nearly 
done,  dredge  it  with  flour,  and  bafte  it  with  butter  till  it 
is  properly  frothed.  If  it  is  a fmall  hare  it  will  take 
about  an  hour  and  a half;  and  a large  one  two  hours* 
When  done,  put  it  into  your  difli,  and  ferve  it  up  with 
plenty  of  good ' rich  gravy,  and  fome  currant  jelly 
warmed  in  a cup  ; or  red  wine  and  fugar  done  to  a fyrup 
thus;  take  a pint  of  red  wine,  put  it  into  a quarter  of  a 
pound  of  fugar,  fet  it  over  a flow  fire,  and  let  it  fimmer 
for  a quarter  of  an  hour;  then  take  it  off,  and  pour  it 
into  your  fauce-boat  or  bafon. 

Venifon. 

TAKE  a haunch  of  venifon,  and  when  you  have 
fpitted  it,  rub  fome  butter  all  over  it.  Take  four  (beets 
of  clean  paper,  well  buttered,  two  of  which  put  on  the 
haunch.  Then  make  a pafte  with  fome  flour,  a little 
butter  and  water;  roll  it  out  half  as  big  as  your  haunch, 
and  put  it  over  the  fat  part;  cover  this  with  the  other 
two  (beets  of  paper,  and  tie  them  fafl:  with  packthread. 
Lay  it  to  a briik  fire,  and  batte  it  well  all  the  time  it  is 
roarting.  When  it  is  near  done,  take  off  both  paper  and 
pafte,  dredge  it  well  with  flour,  and  bafte  it  with  butter. 
As  foon  as  it  becomes  ot  a light  brown,  take  it  up,  and 
ferve  it  to  table  wirh  brown  gravy,  currant  jelly,  or  the 

fyrup  mentioned  in  the  preceding  article  for  a hare. 

A haunch  will  take  about  three  hours  roafting. 

IJ.  H SECT. 
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SECT.  IV. 

ROASTING  F I S El, 

To  roaji  Sturgeon. 

PUT  a piece  of  butter  rolled  in  flour  into  aftew-pan, 
with  fait,  pepper,  parfley,  onions,  fweet  herbs,  cloves, 
half  a pint  of  water,  and  a little  vinegar.  Stir  it  over 
the  fire,  and  when  it  is  luke-warm  take  it  oflf,  and  put 
your  fturgeon  in  to  fteep.  When  it  has  taken  the  fla- 
vour of  the  herbs,  roaft  it  and  ferve  it  with  any  vege- 
table fauce  you  think  fit. 

■Roajied  en  Gras. 

LARD  It  with  fat  bacon,  roaft  it,  and  ferve  it  with 
a ragout  of  truffles,  morells,  muftirooms,  veal  fweet- 
bread,  &c. 

Lohjiers. 

WHEN  you  have  half-boiled  your  lobfter,  take  It 
out  of  the  water,  rub  it  well  with  butter,  and  lay  it  be- 
fore the  fire;  continue  bafting  it  with  butter  till  it  has  a 
fine  froth,  and  the  fliells  look  of  a dark  brown.  Then 
put  it  into  your  difti,  and  ferve  it  up  with  plain  melted 
l3utter  in  a fauce-boat. 


CHAP.  IV. 
BAKING. 

SECT.  I. 

BUTCHER’S  MEAT. 

The  only  method  to  be  obferved  previous  to  this 
mode  of  cookery,  is  to  have  the  pans,  or  whatever 
veflels  you  fend  your  provifions  in  to  the  oven,  perfectly 
clean,  fo  that  the  care  you  have  taken  in  preparing  t,he 
article  may  not  be  injured  from  negle£f  in  cleanlinefs.. 

Rump 


I 
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Rump  of  Beef  a-la-Braife. 

CUT  out  the  bone  quite  dean,  then  beat  the  flefli 
well  with  a rolling-pin,  and  lard  it  with  a piece  of  bacon 
cut  out  of  the  back.  Seafon  your  bacon  with  pepper, 
fait,  and  cloves,  and  lard  acrofs  the  meat,  that  it  may 
cut  handlbmer.  Seafon  the  meat  with  pepper,  fdt,  and 
cloves;  put  it  into  an  earthen  pot  with  all  the  broken 
bones,  half  a pound  of  butter,  fome  bay  leaves,  whole 
pepper,  one  or  two  fhalots,  and  fome  fweet  herbs.  Let 
the  top  of  the  pan  be  covered  quite  clofe,  then  put  it 
into  the  oven,  and  it  will  be  done  in  about  fix  hours. 
When  enough,  fkim  off  the  fat  clean,  put  the  meat  into 
a difli,  and  ferve  it  up  with  a good  ragout  of  mufliroonis, 
truffles,  forcemeat  balls,  and  yolks  of  eggs.  ^ Let  the 
gravy  which  comes  from  the  beef  be  added,  nicely  fea- 
foned,  to  thofe  ingredients. 

Calfs  Head. 

WHEN  you  have  properly  cleanfed  the  head,  put  it 
into  a large  earthen  difh,  or  pan,  and  rub  the  infide  with 
butter.  Put  fome  long  iron  flcewers  acrofs  the  top  of 
the  difli,  and  lay  the  head  oii  them.  Grate  fome  nut- 
meg all  over  the  head,  with  a few  fweet  herbs  flired 
fmall,  fome  crumbs  of  bread,  and  a little  lemon-peel 
cut  fine.  Then  flour  it  all  over,  flick  pieces  of  butter 
in  the  eyes,  and  on  differeat  parts  of  the  head,  and  fend 
it  to  the  oven.  You  may  throw  a little  pepper  and  fait 
over  it,  and  put  into  the  difli  a bunch  of  fweet  herbs, 
an  onion,  a blade  of  mace,  fome  whole  pepper,  two 
cloves,  and  a pint  of  water,  and  boil  the  brains  with 
fome  fage.  When  the  head  is  enough,  lay  it  on  a difh, 
and  put  it  before  the  fire  to  keep  warm;  then  ftir  all 
together  in  the  difli,  and  put  it  into  a faucepan,  and 
when  it  is  quite  hot  flrain  it  off,  and  pour  it  into  the 
faucepan  again.  Put  in  a piece  of  butter  rolled  in  flour, 
the  fage  and  brains  chopped  fine,  afpoonfulof  catchup, 
and  two  of  red  wine.  Boil  them  well  together,  pour  the 
whole  over  the  head  in  a difli,  and  fend  it  to  table. 

TI  2 
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Pigs. 

LAY  your  pig  into  a difli  well  buttered,  flour  it  all 
over,  rub  fome  butter  on  the  pig,  and  fend  it  to  the 
oven.  When  you  think  it  is  enough,  take  it  out,  rub  it 
over  with  a buttered  cloth,  and  put  it  into  the  oven 
again  till  it  is  dry;  then  take  it  out,  lay  it  in  a difli,  and 
cut  it  up.  Skim  off  the  fat  from  the  difli  it  vyas  baked 
in,  and  fome  good  gravy  will  remain  at  the  bottom. 
Put  this  to  a little  veal  gravy,  with  a piece  of  butter 
rolled  in  flour,  and  boil  it  up  with  the  brains;  then  pour 
it  into  a difli,  and  mix  it  well  with  the  fagc  that  comes 
out  of  the  belly  of  the  pig.  Serve  it  up  hot  to  table 
with  apple-fauce  and  muftard. 

A BuUodcs  07'  Calf's  Ileai't. 

TAKE  fome  crumbs  of  bread,  chopped  fuet,  (or  a 
bit  of  butter)  parfley  chopped,  fweet  marjoram,  lemon- 
peel  grated,  pepper,  fait  and  nutmeg,  with  the  yolk  of 
an  egg;  mix  thefe  all  well  together,  fluff  the  heart  vyith 
it,  and  fend  it  to  the  oven.  When  done,  ferve  it  up 
with  gravy,  melted  butter,  and  currant  jelly  in  boats. 
The  fame  methods  are  to  be  ufed  whether  you  bake  or 
roaftit;  but  if  care  is  taken,  baking  it  is  the  beft  way;, 
as  it  will  be  more  regularly  done  than  it  can  be  by 
roafting. 

S E C T.  II. 

BAKING  FISH. 

Cod's  Head. 

WHEN  it  is  thorougly  cleanfed  and  waflied,  lay  it 
in  the  difli,  which  you  mufl  firfl  rub  round  with  butter. 
Put  in  a bunch  of  fweet  herbs,  an  onion  fluck  wdth 
cloves,  three  or  four  blades  of  mace,  fome  black  and 
white  pepper,  a nutmeg  bruifed,  a little  lemon-peel,  a 
piece  of  horfe-radifli,  and  a quart  of  water.  Dufl  the 
head  with  flour,  grate  a little  nutrneg  over  it,  flick  bits 
of  butter  on  various  parts,  and  fprinkle  rafpings  all  over 
it,  and  fend  it  to  the  oven.  When  done,  take  the  head 
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out  of  the  difli,  and  put  it  into  that  it  is  to  be  f^rved 
up  in.  Set  the  difh  over  boiling  water,  and  cover  it 
clofe  to  prevent  its  getting  cold.  In  the  mean  time, 
as  expeditiooHy  as  you  can,  pour  all  the  liquor  out  of 
the  difli  in  which  it  was  baked  into  a faucepan,  and  let 
it  boil  three  pr  four  minutes;  then  (train  it,  and  put  to 
it  a <^ill  of  red  wine,  two  fpoonsful  of  catchup,^  a pin^ 
of  (hrimps,  half  a pint  of  oyfters,  a fpoonful  of  mufli- 
room  pickle,  and  a quartern  of  butter  rolled  in  flour. 
Stir  all  well  together,  and  let  it  boil  till  it  is  thick ; 
then  (train  it  and  pour  it  into  the  difli.  Have  readji;^ 
fome  toafted  bread  cut  three-corner-ways,  and  fried 
crifp.  Stick  fome  pieces  of  toa(t  about  the  head  and 
rnouth,  and  lay  the  remainder  round  the  head.  Garnifh 
your  difli  with  enfped  parfley,  lemon  notched,  and 
feraped  horfe-radifli.  This  method  is  equally  good  for 
goading. 

Salmon. 

TAKE  a piece  of  falmon  of  five  or  fix  pounds  weight, 
(or  larger  according  to  your  company)  and  cut  it  into 
flices  about  an  inch  thick,  after  which  make  a forcemeat 
thus:  Take  fome  of  the  flefli  of  the  falmon,  and  the 
fame  quantity  of  the  meat  of  an  eel,  with  a few  mu(h- 
fopms.  Seafon  it  with,  pepper,  fait,  nutmeg,  and  cloves, 
and  beat  all  together  till  it  is  very  fine.  Boil  the  crumb 
of  a roll  in  milk,  and  beat  it  up  with  four  eggs  till  it  is 
thick;  then  let  it  cool,  add  four  more  raw  eggs  to  it, 
and  mix  the  whole  well  together.  Take  the  fltin  from 
the  falmon,  and  lay  the  flices  in  a difli.  Cover  every 
(lice  with  the  force-meat,  pour  fome  melted  butter  over 
them,  with  a few  crumbs  of  bread,  and  place  oyfters 
round  the  di(h.  Put  it  into  the  oven,  and  when  it  is 
of  a fine  brown,  pour  over  a little  melted  butter  with 
fome  red  wine  boiled  in  it,  and  the  juice  of  a lemon,  and 
ferve  it  up  hot  to  table. 

Carp. 

TAKE  a brace  of  carp,  and  having  greafed  the  pan, 
in  which  they  are  to  be  baked,  with  butter,  put  theni 
into  it.  Let  it  'be  of  fuch  a (ize  as  will  hold  them  at 

full. 
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full  length,  otherwife  they  will  be  apt  to  break.  When 
you  have  put  them  into  the  pan,  feafon  them  with  a 
little  black  and  white  pepper,  mace,  cloves,  nutmeg, 
a bunch  of  fweet  herbs,  an  onion,  and  an  anchovy: 
then  pour  in  a bottle  of  white  wine,  cover  them  clofe 
and  put  them  into  the  oven.  If  of  a large  fize  they  will 
take  an  hour  baking;  but  if  fmall,  a lefs  time  will 
do.  When  enough,  take  them  out  of  the  pan,  and  lay 
them  in  a difli.  Set  it  over  boiling  water  to  keep  it  hot, 
and  cover  it  clofe.  Pour  all  the  liquor  in  which  they 
■were  baked  into  a faucepan;  let  it  boil  a minute  or  two, 
flrain  it,  and  add  half  a pound  of  butter  rolled  in  flour. 
Keep  ftirring  it  all  the  time  it  is  boiling ; fquecze  in  the 
juice  of  half  a lemon,  and  put  in  a proper  quantity  of 
lalt,  obferving  to  Ikim  all  the  fat  off  the  liquor.  Pour 
the  fauce  over  the  fifli,  lay  the  roes  round  them,  and 
garnifli  with  lemon. 

Eds  and  Lampreys. 

CUT  off  their  heads,  gut  them,  and  take  out  the 
blood  from  the  bone  as  clean  as  poffible.  Make  a 
force-meat  of  fhrimps  or  oyfters  chopped  fmall,  half  a 
penny  loaf  crumbled,  a little  lemon-peel  Hired  fine,  the 
yolks  of  two  eggs,  and  a little  fait,  pepper,  and  nut- 
meg. Put  this  into  the  bellies  of  the  filh,  few  them  up, 
and  turn  them  round  on  the  diih.  Put  flour  and  butter 
over  them,  pour  a little  water  into  the  difli,  and  bake 
them  in  a moderate  oven.  AVhen  done,  take  the  gravy 
from  under  them,  and  fkim  off  the  fat;  ftrainit  through 
a hair  fieve',  and  add  one  tea-fpoonful  of  lemon-pickle, 
two  of  browning,  a large  fpoonful  of  walnut-catchup,  a 
glafs  of  white  wine,  an  anchovy,  and  a flice  of  lemon. 
Let  it  boil  ten  minutes,  and  thicken  it  with  butter  and 
flour.  GarniHi  with  lemon  and  crifped  parfley. 

Herrings. 

SCALE,  wafli,  and  dry  them  well  in  a cloth,  then 
lay  them  on  a board,  and  take  a little  black  pepper,  a 
few  cloves,  and  plenty  of  fait:  mix  them  together,  and 
rub  the  fifli  all  over  with  it.  Lay  them  flrait  in  a pot, 

cover  them  over  with  vinegar,  put  in  a few  bay  leaves, 

tie 
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tie  a ftrdng  paper  over  the  top,  and  bake  them  in  a mo- 
derate oven.  They  may  be  eat  either  hot  or  cold;  and 
if  you  ufe  the  bell  vinegar,  they  will  keep  good  for  two 
or  three  months. 

Sprats  may  be  done  in  the  fame  manner,  and  either  of 
them  will  furnilh  an  occafional  and  pleafing  relifli. 

Turbot. 

TAKE  a difh  about  the  fize  of  the  turbot,  rub 
butter  thick  all  over  it,  throw  on  a little  fait,  a little 
beaten  pepper,  half  a large  nutmeg,  and  fome  parfley 
chopped  fine.  Pour  in  a pint  of  white  wine,  cut  off  the 
head  and  tail,  and  lay  the  turbot  in  the  difh;  pour  an- 
other pint  of  white  wine  all  over,  grate  the  other  half  of 
the  nutmeg  over  it,  a little  pepper,  fome  fait,  and 
chopped  parfley.  Lay  a piece  of  butter  here  and  there 
all  over,  then  drew  it  with  flour  and  crumbs  of  bread. 
Being  thus  prepared,  fend  it  to  the  oven,  and  let  it  be 
done  of  a fine  brown  colour.  When  you  take  it  out,  or 
have  it  home,  put  the  turbot  into  the  difli  in  which  you 
mean  to  ferve  it  up,  then  ftir  the  fauce  in  the  difh  it  was 
baked  in,  pour  it  into  a faucepan,  fliake  in  a little 
flour,  let  it  boil,  and  then  flir  in  a piece  of  butter  with 
two  fpoonsful  of  catchup.  When  the  whole  boils,  pour 
it  into  bafons,  and  ferve  it  up  with  the  fifli.  Garnifli 
your  difh  with  lemon ; and  you  may  add  what  other  fauce 
you  fancy,  as  flirimps,  anchovies,  mulhrooms,  &c. 

Pike^  zvilh  Force-meat. 

PREPARE  your  pike  thus: — Gut  it  without  cutting 
it  open,  and  take  care  it  is  well  cleaned.  Cut  a notch 
down  the  back  from  head  to  tail,  turn  it  round,  and 
fallen  the  tail  in  the  mouth.  Make  your  force-meat 
thus:  Take  the  udder  of  a leg  of  veal,  or  the  kidney 
part  of  a loin  of  lamb,  fome  fat  bacon  cut  in  dice,  the 
fpawn  or  melt  of  the  fifli,  fome  green  onions,  a mufliroom 
or  two,  or  truffles,  parfley  and  fait,  and  a little  nutmeg  and 
pepper:  add  a bit  of  butter  to  fry  it;  chop  it  all  well, 
with  the  crumb  of  a French  roll  foaked  in  cream  or  milk. 
Pound  all  together  in  a large  mortar,  with  three  or  four 
if  is  feafone'd  to 'your  mind,  fill  the  belly  of 
3 ’ your 
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your  fifli  with  It,  elofe  up  that  part  which  was  cut  in  the 
back,  and  make  it  nice  and  even.  Then  take  twa  or 
three  eggs,  beat  them  up,  daub  the  fifli  well  over  with 
it,  and  flrew  on  fome  crumbs  of  bread.  Put  it  in  a 
gentle  oven,  and  proportion  the  time  according  to  the 
lize  of  your  fifli.  When  done,  ufe  the  following 
fauce,  take  two  or  three  ladles  of  good  gravy,  and  add 
to  it  three  large  fpoonsful  of  whole  capers,  fome  parflej 
chopped  fine,  the  juice  of  two  lemons,  and  a little 
minced  flialot.  Pour  this  into  a boat  or  bafon,  and 
ferve  it  up  hot  with  your  fifli.  Garnifli  with  fried 
parfley.  A piper  may  be  baked  the  fame  as  the  pike. 

Mackarel. 

CUT  their  heads  off,  wafh  and  dry  them  in  a cloth, 
cut  them  open,  rub  the  bone  with  a little  bay  fait  beat 
fine;  take  fome  mace,  black  and  white  pepper,  and  a 
tew  cloves,  all  beat  fine;  lay  them  in  a long  pan,  and 
between  every  layer  of  fifli  put  two  or  three  bay  leaves, 
and  cover  them  with  vinegar.  Tie  writing  paper  over 
them  firft,  and  then  thick  brown  paper  doubled.  They 
muft:  be  put  into  a very  flow  oven,  and  wifl  take  a long 
time  doing.  When  they  are  enough,  uncover  them,  and 
let  them  ffaiid  till  they  are  cold,  then  pour  away  all  the 
vinegar  thev  are  boiled  in,  cover  thern  with  fome  more 
vineo^ar,  and  put  in  an  onion  fluck  w’ith  cloves.  Send 
thern  to  a very  flow  oven  again,  and  let  them  ftand  two 
hours.  When  completely  done,  put  them  afide,  and 
they  will  keep  good  a confiderable  time.  en  you 
take  them  out,  let  it  be  with  a flice,  as  your  an  s wi 
be  apt  to  break  and  fpoil  them.  They  make  a moft  ex- 
cellent occafional  repaft. 


CHAP.  V. 
broiling. 

TN  this  mode  of  cooking,  three  things  are  to  be  prm- 
1 cipally  obferved.  Firft,  that  your  gridiron  is  tho- 
rougWy  clean,  and  your  fire  quite  clear.  Seco 
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that  vou  turn  your  meat  quick  and  often  while  broiling, 
as  it  Vill  be  a means  of  preferving  the  juices.  And, 
Srdly,  to  have  your  dilh  placed  on  a chafing-d.lb  of 

hot  coals,  that  by  putting  one  piece  after  another  into  It 

as  they  are  done,  the  whole  may  be  taken  quite  hot  to 

t3ble, 

SECT.  I. 

BUTCHER’S  MEAT  and  POULTRY., 

Beef  Steaks. 

LET  your  fteaks  be  cut  off  the  rump  of  beef  about 
half  an  inch  thick;  take  care  to  have  your  fire  clear, 
and  rub  your  gridiron  well  with  beef  fuet.  When  it  is 
hot  lay  on  your  fteaks;  let  them  broil  till  the  fide  next 
the  fire  is  brown;  then  turn  them,  and  when  the  other 
fide  is  brown,  lay  them  on  a hot  difli,  with  a flice  of 
butter  between  each  fteak;  fprinkle  a little  pepper  -and. 
fait  over  them,  and  let  them  ftand  two  or  three  mi- 
nutes; in  the  mean  time  flice  a flialot  as  thin  as  pof- 
fible  into  a fpoonful  of  water;  lay  on  your  fteaks  again, 
and  keep  turning  them  till  thev  are  enough;  then  put 
them  on  your  difh,  pour  the  fhalot  and  water  over  them, 
and  fend  them  to  table.  Add  for  fauce  horfe-radifli  and, 
pickles.  Garnifliwith  feraped  horfe-radifli. 

Mutton  Steaks. 

CUT  your  fteaks  about  half  an  inch'  thick,  and  If  it 
be  the  loin,  take  off  the  fkin  with  a part  of  the  fat. 
When  your  gridiron  is  hot,  rub  ,it  with  frefli  fuet,  lay 
on  your  fteaks,  and  keep  turning  them  as  quick  as 
poflible:  if  you  do  not  take  great  care  the  fat  that  drops 
from  them  into  the  fire  will  fmoak  and  fpoil  them ; but 
this  may  be  in  a great  meafure  prevented,  by  placing 
your  gridiron  on  a flant.  When  enough  put  them  into 
a hotdifli,  rub  them  well  with  butter,  flice  a flialot  very 
thin  into  a fpoonful  of  water,  and  pour  it  on  them,  with 
a fpoonful  of  catchup.  Serve  them  up  hot,  with  feraped 
horfe-radiih  and  pickles. 

No.  11.  I Pork 
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Pork  Chopfi. 

IN  broiling  thefe  the  fame  rules  are  to  lie  obfervcd  as 
tbofe  given  for  mutton  chops,  except  with  this  difference, 
that  they  require  more  doing.  When  they  are  enough, 
put  a little  good  gravy  to  them;  and  in  order  to  give 
them  an  agreeable  flavour,  drew  over  a little  fage  flired 
very  fine.  The  only  fauce  is  muflard. 

Ox  Palates. 

PREPARE  your  palates  for  broiling  thus:  Havino- 
peeled  them,  put  into  a dew-pan  a little  butter  rolled 
in  dour,  fait  and  pepper,  two  fhalots,  a clove  of 
garlic,  tw’o  cloves,  pardey,  a laurel  leaf,  thyme,  and 
as  much  milk  as  will  fimmer  your  palates  till  tender. 
When  this  is  done,  take  them  out,  and  rub  over  them 
the  yolks  of  eggs  with  bread  crumbs;  then  put  them  on 
your  gridiron,  broil  them  dowly,  and  wiien  enough  ferve 
them  up  with  fharp  fauce. 

Chickens. 

SLIT  your  chickens  down  the  back,  feafon  them 
with  pepper  and  fait,  and  lay  them  on  the  gridiron  over 
a clear  dre,  and  at  a great  didance.  Let  the  infides 
continue  next  the  dre  till  they  are  nearly  half  done;  then 
turn  them,  taking  care  that  the  delby  fides  do  not  burn, 
and  let  them  broil  till  they  are  of  a dne  brown.  Have 
ready  good  gravy  fauce,  with  fome  raufhrooms,  and 
garnifh  them  with  lemon  and  the  livers  broiled;  the 
gizzards  cut,  dafhed  and  broiled,  wdth  pepper  and  fait, 
or  you  may  make  the  following  fauce:  take  a handful 
of  forrel,  and  dip  it  in  boiling  water;  then  drain  it,  and 
have  readv  half  a pint  of  good  gravy,  a dialot  fhred 
fmall,  and  fome  pardey  boiled  very  green;  thicken  it 
with  a piece  of  butter  rolled  in  dour,  and  add  a glafs  of 
red  wine;  then  lay  your  forrel  in  heaps  round  the 
chickens,  and  pour  the  fauce  over  them.  Garnidi  wdth 
diced  lemon. 

Pigeons. 

PIGEONS  may  be  broiled  either  whole  or  dit,  and 

mud  be  done  very  dowly  over  a clear  fire.  If  you 

broil 
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broil  them  whole,  take  feme  parfley  fljred  fine,  a piece 
butter  as  big  as  a walnut,  with  a little  pepper  and  fait 
and  put  into  their  bellies,  tying  both  euds  with  a bit  of 
coarib  thread.  If  you  fplit  them,  feafon  the  mfide  w,  h 
pepper  and  fait;  and  when  done  ferve  them  up  with 
Lilev  and  butter  poured  over  ‘h<:m  -l  hey  will  te 
JJuicker  done  by  being  flit;  but  the  beft  method  is  1,0 

broil  them  whole. 
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broiling  fish, 

Frejh  Salmon. 

■CUT  fome  flices  from  a freflr  falmon,  and  wipe 
Ihem  clean  and  dry;  then  melt  fome  butter  fmooth  and 
fine,  with  a little  flour  and  bafket  fait.  Put  the  pieces 
of  falmon  into  it,  and  roll  them  about,  that  they  may 
be  covered  all  over  with  butter.  Then  lay  them  on 
a nice  clean  gridiron,  and  broil  them  over  a clear  but 
flow  fire.  While  the  falmon  is'broiling  make  your  fauce 
thus:  Take  two  anchovies,  wafh,  bone,  and  cut  them 
into  fmall  pieces,  and  cut  a leek  into  three  or  four  long 
pieces.  ' Set  on  a faucepan  with  fome  butter  and  a little 
i\om]  put  in  the  anchovies  and  leek,  with  fome  capers 
cut  fmall,  fome  pepper  and  fait,  and  a little  nutmeg; 
add  to  them  fome  warm  water,  and  tw'o  fpoonsful  of 
vinegar,  fhaking  the  faucepan  till  it, boils;  and  then 
keep  it  on  the  fimmer  till  you  are  ready  for  it.  When 
the  falmon  is  done  on  one  fide,  turn  it  on  the  other  till 
it  is  quite  enough ; then  take  the  leek  out  of  the  fauce, 
pour  it  into  a difli,  and  lay  the  broiled  falmon  upon  it. 
Garnifli  with  lemons  cut  in  quarters. 

Dried  Salmon. 

I.AY  your  dried  falmon  in  foak  for  tw’o  or  three 
hours,  then  lay  it  on  the  gridiron,  and  fliake  over  it  a 
little  pepper.  It  will  take  but  a fhoit  time,  and  when 
done  ferve  it  up  with  melted  butter. 

I 2 Cod.  , 
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Cod. 

CU  I the  cod  into  Dices  about  two  inches  thick,  and 
dry  and  flour  tliem  w'ell.  Make  a good  clear  fire,  rub 
the  gridiron  with  a piece  of  chalk,  and  fetithigh  frorb 
the  fire.  Then  put  in  your  Dices  of  fifli,  turn  them 
often,  and  let  them  broil  till  they  are  of  a fine  brown 
colour.  Oreat  care  mult  be  taken  in  turning  them  that 
they  do  not  break.  When  done  ferve  them  up  with 
lobfler  and  Dirimp  fauce. 

Crimped  Cod. 

TAKE  a gallon  of  fpring  water,  put  it  into  a 
faucepan  over  the  fire,'  and  throw  in  a handful  of  fait; 
Boil  it  up  feveral  times,  and  keep  it  clean  fcummed.- 
When  it  is  well  cleared  from  the  fcum,  take  a middling 
fized  cod,  as  freDi  as  poflible,  and  put  it  into  fome  frelli 
pump-water.  Let  it  lie  a few  minutes,  and  then  cut  it 
into  Dices  about  two  inches  thick.  Throw  thefe  into  the 
boiling  brine,  and  let  them  broil  brifldy  a few  minutes. 
Then  take  the  Dices  out  with  great  care  that  they  may 
Hot  break,  and  put  them  on  a fieve  to  drain.  When 
they  are  well  dried,  flour  them,  and  lay  them  at  a diflancc 
, upon  a very  good  fire  to  broil.  When  enough,  ferve 
them  up  with  lobfter,  Dirimp,  or  oyfter  fauce. 

’ Cod  Soundsi, 

LAY  them  a few  minutes  in  hot  water;  then  take 
them  out,  rub  them  well  with  fait,  and  take  off  the 
flcin  and  black  dirt,  that  they  may  look  white.  After 
this  put  them  into  water,  and  give  them  a boil,  then 
take  them  out,  flour  them  well,  firew  on  fome  pepper 
and  fait,  and  lay  them  on  the  gridiron.  When  enough 
lay  them  on  your  difli,  and  pour  over  them  melted  but- 
ter and  muflard. 

Trout. 

WHEN  you  have  properly  cleanfed  your  fifli,  and 
made  it  thoroughly  dry  Vv'ith  a cloth,  tie  it  round  with 
packthread  from  head  to  tail,  in  order  to  preferve  its 
lhape  entire.  Then  melt  fome  butter,  with  a good  deal 
of  baflcet  fait,  and  pour  it  all  over  the  trout  till  it  is 
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t)erfeaiy  covered:  after  lying  in  it  a minute  or  two,  take 
it  out  and  put  it  on  the  gridiron  over  a clear  fire,  that 
it  mav  do  gradually;  For  fauce  wafii  and  bone  an 
anchovy,  and  cut  it  very  fmall;  chop  a large  fpoonful 
of  capers;  melt  fome  buttev,  with  a little  Hour,  pepper, 
fait  and  nutmeg,  ani  put  it  into  the  anchovy  and  capers, 
with  half  a fpoonful  of  vinegar.  When  the  trout  is  done, 
lay  it  in  a warm  difli,  pour  your  fauce  boiling  hot  over  it, 
and  fend  it  to  table. 

Mackarel. 

WASH  them  clean,  cut  off' their  heads,  and  take  out 
the  roes  at  the  neck  end.  Boil  the  roes  in  a little  water, 
then  bruife  them  with  a fpoon^  beat  up  the  yolk  of  an 
egg,  with  a little  nutmeg;  a little  lemon-peel  cut  fine, 
fome  thyme,  parfley  boiled  and  chopped  fine,  a little 
fait  and  pepper,  and  a few  crumbs  of  bread.  Mix  thefe 
well  together,  and  put  it  into  the  bellies  of  the  filh; 
then  flour  them  well,  and  broil  them  nicely.  Let  your 
fauce  be  melted  butter,  with  a little  catchup  or  walnut 
pickle. 

Mackarei  a la  Maitre  cV Hotel, 

BROIL  your  Mackarel  whole:  the  fauce  is  fvveet 
herbs,  chopped  fine,  in  melted  butter. 

Haddocks  and  Whitings. 

WHEN  you  have  gutted  and  clean  waflied  them,  dry 
them  well  in  a cloth,  and  rub  a little  vinegar  over  them, 
which  will  prevent  the  fkin  from  breaking.  Having 
done  this,  dredge  them  well  with  flour,  and  before  you 
put  them  on,  rub  the  gridiron  well  with  beef  fuet.  Let 
your  gridiron  be  very  hot  when  you  lay  your  fifli  on, 
otherwife  they  will  flick  to  it,  and  the  fi(h  be  broke  in 
turning.  AVhile  they  are  broiling,  furn  them  two  or 
three  times,  and  when  enough  ferve  them  up  with  plain 
melted  butter,  or  flirimp  fauce. 

Another,  and  indeed  a very  excellent  method  of  broil- 
ing thefe  fifli  is  thus:  When  you  have  cleaned  and  dried 
them  as  before-mentioned,  put  them  into  a tin  oven, 
and  fet  them  before  a quick  fire.  As  foon  as  the  fkins 
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begin  to  rife,  take  them  from  the  fire,  and  having  beat 
up  an  egg,  rub  it  over  them  with  a feather.  Sprinkle  a 
few  crumbs  of  bread  over  them,  dredge  them  well  with 
flour,  and  rub  your  gridiron,  when  hot,  with  fuet  or 
butter.  Lay  on  your  fifli,  and  when  you  have  turned 
them,  rub  over  a little  butter,  and  keep  turning  them 
till  they  are  done,  which  will  be  known  by  their  appear- 
ing of  a nice  brown  colour;  when  done,  ferve  them  up 
cither  with  fhrimp  fauce,  or  plain  melted  butter,  and  gar- 
nifh  with  melted  butter  or  red  cabbage; 

Eels. 

HAVING  fkimmed,  cleanfed,  and  dried  your  eels^ 
rub  them  with  the  yolk  of  an  egg;  flrew  over  them 
fome  crumbs  of  bread,  chopped  parfley  and  fage,  and 
feafon  them  with  pepper  and  fait.  Bafte  them  well  with 
butter,  and  then  put  them  on  the  gridiron  over  a clear 
fire.  . When  done,  ferve  them  up  with  melted  butter  and 
parfley. 

Eels  pilch-cocked. 

TAKE  a large  eel,  and  fcour  it  well  with  fait,  to  clean 
off  all  the  flime;  then  flit  it  down  the  back,  take  out  the 
bone,  and  cut  it  into -three  or  four  pieces.  Take  the  yolk 
of  an  egg,  and  put  it  over  the  infide,  fprinkle  on  crumbs 
of  bread,  with  feme  fweet  herbs  and  parfley  chopped 
very  fine,  a little  nutmeg  grated,  and  fome  pepper  and 
fait  mixed  together.  Then  put  it  on  a gridiron  over  a 
clear  fire,  broil  it  of  a fine  light  brown,  and  when  enough, 
ferve  it  up  with  anchovy  fauce,  and  parfley  and  butter. 
Garnifli  with  raw  parfley  and  horfe-radifh. 

Another  method  of  pitch-cocking  eels  is,  when  you 
have  gutted,  cleanfed,  and  properly  dried  them,  fprinkle 
them  with  pepper,  fait,  and  a little  'dried  fage,  turn  them 
backward  and  forward,  and  fkew'er  them.  Rub  your 
gridiron  with  beef-fuet,  broil  them  a good  brown,  and 
when  done,  put  them  into  your  diih,  and  ferve  them  up 
with  plain  melted  butter  for  fauce.  Garnifli  your  difli 
with  fried  parfley. 

Herrings. 
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Hcrrins:s. 

SCALE,  gut,  and  cut  off  rhcir  heads;  wafli  them 
clean,  and  dry  them  in  a cloth;  then  duft  them  well 
with  flour  and  broil  them.  Take  the  heads,  mafh 
them,  and  boil  them  in  fmall  beer  or  ale,  with  a little 
whole  pepper  and  onion.  When  it  is  boiled  a quarter 
'of  an  hour  ftrain  it  off,  thicken  it  with  butter  and  Hour, 
and  a good  deal  of  mullard,  Lay  the  herrings,  when 
done,  in  a plate  or  dilb,  pour  the  fauce  into  a boat,  and, 
ferve  them  up. 
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SECT.  I. 

BUTCHER’S  M E A T,  53*^. 

Venifon. 

CUT  your  meat  into  flices,  and  make  gravy  of  the 
bones.  Fry  it  of  a nice  brown,  and  when  done 
take  it  up,  and  keep  it  hot  before  the  fire.  Then  put 
fqme  butter,  well  rolled  in  flour,  into  the  pan,  and  keep 
ftirring  it  till  it  is  quite  thick  and  brown;  but  be  careful 
that  it  does  not  burn.  Stir  in  half  a pound  of  fine  fuo-ar 
beat  to  powder,  put  in  the  gravy  made  from  the  bonnes, 
and  fome  red  wine.  Make  it  the  thicknefs  of  a fine 
peam;  fqueeze  in  the  juice  of  a lemon,  warm  the  venifon 
in  it,  put  it  in  the  difli  and  pour  the  fauce  over  it. 

Veal  Cutlets. 

CUT  your  veal  into  flices  of  a moderate  thicknefs, 
dip  them  in  the  yolk  of  eggs  beat  up  fine,  and  ftrew  over 
them  crumbs  of  bread,  a few  fweet-herbs,  fome  lemon- 
peel,  and  a little  grated  nutmeg.  Then  put  them  into 
your  pan,  and  fry  them  with  frefli  butter.  AVnile  they 
are  frying,  make  a little  good  gravy,  and  when  the  meat 
IS  done,  take  it  out,  and  lay  it  in  a difli  before  the  fire. 

Shake 


72  FRYING 

Shake  a little  flour  into  the  pan,  and  flir  it  round ; put 
.in  the  gravy,  with  the  juice  of  a lemon,  fl1r  the  whole 
well  together,  and  pour  it  over  the  cutlets.  Garnifh  your 
difh  with  fliced  lemon.  / 

Neck  or  Loin  of  Lamb. 

CUT  your  lamb  into  chops,  rub  both  fides  with  the 
yolk  of  an  egg,  and  fprinkle  over  them  fome  crumbs  of 
bread,  mixed  with  a little  parfley,  thyme,  marjoram, 
winter  favory,  and  a little  lemon-peel,  all  chopped 
fine.  Fry  them  in  butter  till  they  are  of  a nice  light 
brown,  then  put  them  into  your  difh,  and  garnith  wjth 
crifped  parfley. 

Or  you  may  drefs  them  thus:  • r i 

Put  your  (leaks  into  the  pan  with  half  a pint  ale, 
and  a little  feafoning,  and  cover  them  clofe.  U hen 
enough  take  them  out  of  the  pan,  lay  them  m a plate 
before  the  fire,  to  keep  hot,  and  pour  all  out  of  the  pan 
into  a bafon;  then  put  in  half  a pint  of  white  wine  a 
few  capers,  the  yolks  of  two  eggs  beat  fine,  with  a little 
nutmeg  and  fait;  add  to  this  the  liquor  they  were  fried  in, 
and  keep  ftirring  it  one  way  all  the  time  till  it  is  thick; 
then  put  in  the  chops,  keep  fliaking  t^he  pan  for  a mi. 
nute  or  two,  lay  the  chops  in  the  difli,  and  pour  the 
fauce  over  them.  Garnifli  with  crifped  parfley  «nd 

lemon. 

Sweetbreads. 

CUT  them  Into  long  flices,  beat  up  the  yolk  of  an  egg,, 
and  rub  it  over  them  with  a feather.  Make  a feafoning 
of  pepper,  fait,  and  grated  bread,  ftrew  this  over  them, 
and^  fry  them  in  butter.  Serve  them  up  with  melted 
butter'  and  catchup,  and  garnifli  with  crifped  parfley, 
and  very  fmall  thin  flices  of  toafled  bacon. 

Calfs  Brains. 

CUT  the  brains  into  four  pieces,  and  foak  ^kcm  m 
broth  and  white  wine,  with  two  flices  of  lemon  put  in 
it  a little  pepper  and  fait,  thyme,  laurel,  cloves,  parfley, 
and  fln.lofs.^Vhen  they  have  temained  in  this  abou^ 
half  an  hour,  take  them  out  and 
made  of  white  wine,  a little  oil,  and  a lit  ^ 
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fry  them  of  a fine  colour.  You  may  likewiTe  firew  over 
them  crumbs  of  bread  mixed  with  the  yolks  of  eggs. 
Serve  them  up  with  plain  rhelted  butter,  and  garnifh 
with  fried  parfley. 

Beef  Steaks^. 

f'RY  your  (leaks  over  a brifk  fire,  with  a little  butter 
in  the  pan,  and  when  they  are  of  a nice  light  brown 
take  them  out,  and  put  them  in  a didi  before  the  fire. — 
Then  take  half  a pint  of  hot  gravy,  and  put  it  into  the 
pan  with  a little  pepper  and  fair,  and  two  or  three  (liaiots 
chopped  fine.  Boil  them  up  in  the  pan  for  two  or  three 
minutes,  and  then  pour  the  whole  over  the  fteaks.  Gar- 
nifli  with  fcraped  horfe-radifli. 

Ox  Tongues. 


WHEN  you  have  boiled  the  tongue  till  it  is  tender, 
cut  it  into  dices,  and  feafon  them  with  a little  nutmeg, 
cinnamon  and  fugar.  Then  beat  up  the  yolk  of  an 
egg  with  a«Iittle  lemon  juice,  and  rub  it  over  the  dices 
with  a feather.  Make  fome  butter  boiling  hot  in  the 
frying-pan,  and  then  put  in  the  dices.  "When  done, 
ferve  thein  up  with  melted  butter,  fugar,  and  white  wine* 
all  well  mixed  together. 

Ox  Feet,  or  Cozv  Heel. 

SPLIT  the  feetafunder,  then  take  out  all  the  bones, 
and  put  the  meat  into  the  frying  pan  with  fome  butter! 
When  it  has  fried  a few  minutes,  put  in  fome  mint  and 
pardey  dired  fmall,  a little  fait,  and  fome  beaten  butter. 
Add  likewife  the  yolks  of  two  eggs  beat  fine,  half  a pint 
ot  gravy,  the  juice  of  a lemon  or  orange,  and  a little 
nutmeg.  When  the  foot  is  done,  take  it  out,  put  it  into 
yourdidi,  and  pour  the  fauce  over  it. 

. Tripe.  ' i 

CUT  your  tripe  into  pieces  about  three  Inches  fquare ; 
dip  them  m fome  fmall  beer  batter,  or  yolks  of  e«-gs, 
and  have  a good  quantity  of  mutton  or  beef  dripping  in 
your  pan.  Fry  it  tiU  Jt  is  of  a nice  light  brown,  then 
take  It  out,  let  it  drain  for  a minute,  put  it  into  your 
dilh,  and  ferve  it  up  with  plain  melted  butter  in  a boat, 

^ Saiifages. 


Saiifagcs. 

THE  mode  of  frying  faufages  is  fo  fimple,  and  ge- 
nerally known,  that  it  needs  no  defcription  However, 
we  fliall  notice  one  way,  of  which  the  cook  may  not  be 
informed.  Take  fix  apples,  and  flice  four  of  them  as 
thick  as  a crown  piece;  cut  the  other  two  into  quar- 
ters, and  take  the  cores  clean  out.  Fry  the  flices  with 
the  faufages  till  they  are  of  a nice  light  brown  colour. 
When  done  put  the  faufages  into  the  middle  of  thedifli, 
and  the  apples  round  them.  Garnifli  wdth  the  apples 
quartered. 

Chickens. 

CUT  your  cliickens  into  quarters,  and  rub  them 
-with  the  yolk  of  an  egg;  then  Ifrew  on  fome  crumbs  of 
bread,  with  pepper,  fait,  grated  nutmeg  and  lemon- 
peel,  and  chopped  parlley.  Fry  them  in  butter,  and 
when  done  put  them  into  your  diili  before  the  fire.  For 
fauce  thicken  fome  gravy  with  a little  flour,  and  put 
into  it  a fmall  quantity  of  chyan  pepper,  fome  mufhroom 
pow'der,  or  catchup,  and  a little  lemon  juice.  When 
it  is  properly  heated,  pour  it  over  the  chickens,  and 
ferve  it  up. 

Artichoke  Bottoms. 

BLANCH  them  in  w'ater,  then  flour  them,  and  fry 
them  in  frelh  butter.  Lay  them  in  your  diih,  and  pour 
melted  butter  over  them  for  fauce.  Or  you  may  put  a 
little  red  wdne  into  the  butter,  and  feafon  with  nutmeg, 
pepper  and  fait. 

Celery. 

TAKE  fix  or  eight  heads  of  frefli  celery,  and  cut  off 
the  green  tops,  with  the  outfide  ftalks.  Wafh  thern^ 
well,  and  have  the  roots  clean.  Have  ready  a pint  ot 
v^hite  wine,  the  yolks  of  three  eggs  beat  fine,  and  a 
little  fait  and  nutmeg.  ‘ Mix  all  well  together  with  Hour, 
and  make  it  into  a batter,  then  dip  every  head  into  it. 
put  them  into  a pan,  and  fry  them  with  butter.  VV  hen 
enough,  lay  them  in  your  dilh,  and  pour  melted  butter 

ov^r  them  for  fauce. 
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Potatoes. 

CUT  your  potatoes  into  thin  flices,  and  fry  them  In 
butter  till  they  are  nicely  brown.  Then  lay  them  in  a 
diOi  or  plate,  and  pour  melted  butter  over  them  for 
fauce. 

Potatoes  likewife  are  fried  by  the  French  in  a batter, 
and  ferved  up  with  powdered  fugar  thrown  over  them. 
You  muft  fry  all  your  batters  in  fweet  oil  or  hog’s  lard. 
Any  kind  of  fruit  may  be  fried  in  the  fame  manner,  and 

ferved  up  as  a corner  difli  in  the  fecond  courfe. 

/ 

V 

SECT.  II. 

FRYING  FISH. 

AS  a neceflTary  prelude  to  our  direftions  for  frying 
fifli,  it  may  not  be  improper  to  make  the  few  following 
general  obfervations;  When  you  fry  any  kind  of  fith, 
firfl:  dry  them  in  a cloth,  and  then  flour  them.  Put  into 
your  frying-pan  plenty  of  dripping,  or  hog’sdard,  and 
Jet  it  boil  before  you  put  it  in  a dilh.  IVhen  they  are 
properly  fried,  lay  them  in  a difli,  or  hair  fieve,  to 
drain.  If  you  fry  parfley,  be  fure  to  pick  it  very  cau- 
tioufly,  waflb  it  well,  dip  it  into  cold  water,  and  throw  it 
into  a pan  of  boiling  fat.  I'his  will  make  it  very  crifp, 
and  of  a fine  green,  provided  you  do  not  let  it  remain 
too  long  in  the  pan;  but  this  you  may  prevent  by  its 
appearance  while  doing. 

Turbot. 

HAVING  properly  clean  fed  your  fifli  (which  in  this 
mode  of  drefling  muft  be  fmall)  and  thoroughly  dried  it, 
ftrew  on  fome  flour,  and  put  it  into  your  pan,  with  a 
fufficient  quantity  of  hot  lard  to  cover  it.  When  it  is 
fried  nice  and  brown,  take  it  carefully  out,  and  tho- 
.roughly  drain  the  fat  from  it.  In  the  mean  time  clean 
the  pan,  put  into  it  as  much  claret  and  white  wine  as 
will  nearly  cover  the  fifh,  with  an  anchovy,  fait,  nutmeg, 
and  a little  ginger.  Put  in  the  turbot,  and  let  it  remain 
in  the  liquor  till  it  is  half  wafted;  then  take  it  out,  aiid  ' 

K 2 put 
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put  in  a piece  of  butter  rolled  in  flour,  and  a minced 
lemon.  I^et  them  fimmer  together  till  of  a proper 
thicknefs,  then  rub  a hot  difli  with  a piece  of  flialot,  lay 
the  turbot  in  the  dith,  pour  over  the  fauce,  and  ferve  it 
up.  You  may  likewife  add  plain  melted  butter  in  a 
bafon. 

Carp. 

AFTER  having  cleaned  your  fifli,  lay  them  in  a 
cloth  to  dry,  then  flour  them,  put  them  into  the  pan, 
and  fry  them  of  a fine  light  brown.  Take  fome  crufts 
of  bread,  cut  them  three-corner- ways,  and  fry  them  with 
the  roes  of  the  fifli.  When  your  filh  are  nicely  fried,  lay 
them  on  a coarfe  cloth  to  drain,  and  prepare  anchovy 
fauce,  with  the  juice  of  a lemon.  Lay  your  carp  in  the 
difli,  with  the  roes  on  each  fide,  and  garnifh  with  the 
fried  cruft,  and  flices  of  lemon. 

Tench. 

. STJT  the  fifli  along  the  backs,  and  raife  the  flefh 
from  the  bone;  then  cut  the  fkin  acrofs  at  the  head  and 
tail,  ftrip  it  clean  off,  and  take  out  the  bone.  Having 
thus  prepared  them  for  frying,  take  one  of  them,  and 
mince  the  flefli  very  fmall,  with  muflirooms,  chives, 
and  parfley  chopped  fine;  a liitle  fair,  pepper,  beaten 
mace,  nutmeg,  and  a few  favory  herbs.  Mix  thefe 
well  together,  then  pound  them  in  a mortar,  and  crumbs 
of  bread  foaked  in  cream,  the  yolks  of  three  or  four 
eggs,  and  a, piece  of  butter;  and  with  this  compolition 
fluff  your  fifli.  Put  clarified  butter  into  your  pan,  fet 
it  over  the  fire,  and  when  it  is  hot  ftrew  fome  flour  on 
your  fifli,  and  put  them  in  one  by  one.  When  they  have 
fried  till  they  are  of  a nice  brown  colour,  take  them  up 
and'  lay  them  in  a coarfe  cloth  before  the  fire,  to  keep 
hot.  Then  pour  all  the  fat  out  of  the  pan,  put  in  a 
quarter  of  a pound  of  butter,  and  fliake  in  fome  flour. 
Keep  it  ftirring  with  a fpooii  till  the  butter  is  a little 
brown,  and  then  put  in  half  a pint  of  white  wine.  Stir 
’ them  to^'ether,  and  put  in  half  a pint  of  boifing  water, 
an  onion  Hired  with  cloves,  a bunch  of  fweet  herbs,  and 

two  blades  of  mace.  Cover  thefe  clofe,  and  let  them 

flew 
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rtew  as  gently  as  you  can  for  a quarter  of  an  hour ; then 
(train  off  the  liquor,  and  put  them  into  the  pan  again, 
addin'^  two  fpoonsful  of  catchup,  an  ounce  of  truffles 
or  mS-els  boiled  tender  in  half  a pint  of  water,  a few 
miifflrooms,  and  half  a pint  of  oyfters,  waflied  clean  ui 
their  own  liquor.  When  your  fauce  is  properly  heated, 
and  has  a good  flavour,  put  in  your  tench,  and  let  them 
lay  in  It  till  they  are  thorougly  hot;  then  take  them 
out,  lay  them  in  your  difli,  and  pour  the  fauce  over 
them.  Garnifh  with  diced  lemon.  The  fame  methods 
may  be  ufed  in  frying  of  carp, 

Soals, 

TAKE  off  the  fkin,  rub  the  fiffl  over  with  the  yolk 
of  an  e^o",  and  drew  on  fome  crumbs  of  bread,  fry 
them  inhog’^  lard  over  abrifk  fire,  till  they  are  of  a fine 
light  brown.  Then  take  them  up,  drain  them,  put  them 
into  your  diih,  and  ferve  them  up  with  plain  melted 
butter  in  a boat.  Garnifh  with  green  pickles. 

Smells. 

BE  careful  to  take  away  the  gills,  but  leave  in  the  roes. 
After  you  have  waflied  them,  dry  them  w'el!  in  a cloth, 
then  beat  up  an  egg  very  fine,  rub  it  over  them  with  a 
feather,  and  drew  on  crumbs  of  bread.  Fry  them  in 
hog’s  lard  over  a brifk  fire,  and  put  them  in  when  the  fat 
is  boiling  hot.  When  they  are  done  of  a fine  brown, 
take  them  out,  and  drain  the  fat  from  them,  and  when 
you  didithem  up,  putabafon  with  the  bottom  upwards, 
into  the  middle  of  your  difli,  and  lay  the  tails  of  your 
filh  on  the  fide  of  it.  Garnidi  with  fried  pardey. 

Eds. 

After  having  properly  cleaned  them,  and  taken  off 
the  heads,  cut  them  into  pieces,  feafon  them  with  pep- 
per and  fait,  drew  on  fome  flour,  and  fry  them  till  they 
are  of  a fine  brown  colour.  Drain  them  properly  before 
you  lay  them  in  the  didi.  Serve  them  up  with  melted 
butter  and  the  juice  of  a lemon  fqueezed  into  it.  Gar- 
nidi  with  crifped  pardey. 

Lavipreys. 

WHEN  you  cut  them  open  to  clean  them,  be  careful 

to 
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to  fave  the  blood,  and  wafh  them  thoronghly  clean  in 
warm  water.  Fry  them  in  clean  dripping,  and  when 
nearly  enough,  put  out  the  fat,  put  a little  white  wine, 
and  give  the  pan  a fhake  round.  Throw  a little  pep- 
per, with  fome  fweet  herbs,  a few  capers,  a piece  of 
blitter  rolled  in  flour,  and  the  blood  you  faved  from  the 
fifli.  Cover  the  pan  clofe,  and  fhake  it  often.  When 
they  are  enough,  take  them  out,  Ifrain  the  fauce,  put  it 
into  the  pan  again,  and  give  it  a quick  boil.  Squeeze 
in  the  juice  of  a lemon,  ftirall  together,  and  when  it 
is  juft  upon  the  boil,  pour  it  over  the  fifh,  and  ferve  it 
pp,  Garnifh  with  fliced  lemon. 

Mullets. 

SCORE  the  flfh  acrofs  the  back,  and  dip  them  in 
melted  butter.  Fry  them  in  butter  tlarified,  and  when 
enough,  lay  them  on  a warm  difh.  Serve  them  up  with 
plain  melted  butter  or  anchovy  fauce. 

Herrings. 

FIRST  fcrape  off  all  the  fcales,  then  wafh  them, 
dry  them  well  in  a cloth,  and  dredge  them  with  flour. 
Fry  them  in  butter  over  a brifk  fire,  and  when  done, 
fet  their  tails  up  one  againft  another  in  the  middle  of  the 
difh.  Fry  a large  handful  of  parfley  crifp,  take  it  out 
before  it  lofes  its  colour;  lay  it  round  the  fifh,  and  ferve 
them  up  with  melted  butter,  parfley,  and  muftard. 

Oyjiers. 

the  largeft  oyfters  you  can  get  fliould  be  chofen  for 
frying.  When  you  have  properly  cleaned  and  rinced  them 
ftrew  over  them  a little  grated  nutmeg,  a blade  of  mace 
pounded,  a fpoonful  of  flour,  and  a little  fait.  Dip 
your  oyfters  fingly  into  this,  and  fry  them  in  hog’s  lard- 
till  they  are  of  a nice  brown  colour.  Then  take  therh 
Put  of  the  pan,  put  them  into  your  difh,  and  pour  over 
them  a little  melted  butter,  with  crumbs  of  bread 
mixed. 
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, CHAP.  VII. 

STEWING. 

SECT.  I. 

butcher’s  meat. 

Fillet  of  Veal. 

Take  the  fillet  of  a cow-calf,  fluff  it  well  under  the 
udder,  and  at  the  bone-end  quite  through  to  the 
fliank.  Put  it  into  the  oven,  with  a pint  of  water  under 
it,  till  it  is  of  a fine  brown ; then  put  it  into  a flew- pan, 
with  three  pints  of  gravy.  Stewit  till  it  is  tender,  and  then 
put  a few  morels,  truffles,  a tea-fpoonful  of  lemon- 
pickle,  a large  one  of  browning,  one  of  catchup,  and  a 
little  chyan  pepper.  Thicken  it  with  a lump  of  butter 
rolled  in  flour.  Take  out  your  veal,  and  put  it  into  your 
difh,  then  flrain  the  gravy,  pour  it  over,  and  lay  round 
force-meat  balls.  Garnifh  with  fliced  lemon  and  pickles. 

Breaf  of  V eal. 

PUT  a breaft  of  veal  into  the  ftew-pan  with  a little 
broth,  a glafs  of  white  wine,  a bunch  of  fweet  herbs,  a 
few  mufhrooms,  two  or  three  onions,  with  fome  pepper 
and  fait.  Stew  it  over  a gentle  fire  till  it  is  tender; 
and  when  done  flrain  and  fcum  the  fauce.  Garnifli 
with  force-meat  balls. 

Knuckle  of  Veal. 

LAY  at  the  bottom  of  your  faucepan  four  wooden 
fkewers  crofs-ways,  'then  put  in  the  veal,  with  two  or 
three  blades  of  mace,  a little  whole  pepper,  a piece  of 
thyme,  afmall  onion,  a cruft  of  bread,  and  two  quarts 
of  water.  Cover  it  down  clofe,  make  it  boil,  and  then 
only  let  it  fimmer  for  two  hours.  When  enough,  take 
it  up,  put  it  into  your  difli,  and  flrain  the  liquor  over 
it.  Garnifli  with  lemon. 

Neck  of  Veal. 

LARD  it  with  large  pieces  of  bacon  rolled  in  pepper, 
and  fait,  flialots  and  fpices.  Put  it  into  your  ftew-pan 

with 
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with  about  three  [)ints  of  broth,  two  onions,  a laurel 
leaf,  and  a little  brandy.  Let  it  fimmer  gently  till  Tt  is 
tender,  then  put  it  into  your  dilTi,  take  the  fcuna  clean 
oft  the  liquor,  and  then  pour  it  on  the  meat. 

Calf's  Head. 

_ AFTER  having  properly  cleaned  the  head,  put  it 
into  cold  water,  and  let  it  lay  for  an  hour;  then  carefully 
take  out  the  brains,  the  tongue,  the  eyes  and  the  bones. 
Then  take  a pound  of  veal  and  a pound  of  beef  fuet,  a 
very  little  thyme,  a good  deal  of  lemon-peel  minced,  a 
nutmeg  grated,  and  two  anchovies;  chop  all  very  fine, 
then  grate  two  ftale  rolls,  and  mix  the  whole  together  with 
the  yolks  of  four  eggs;  fave  enough  of  this  to  make 
about  twenty  balls.  Take  half  a pint  of  frefti  mufti- 
rooras  clean  peeled  and  wafhed,  the  yolks  of  fix  eggs, 
beat  fine,  half  a pint  of  oyfters  clean  waflied,  or  pickled 
cockles;  mix  thefe  all  together,  after  firft  ftewing  your 
oyfters.  Put  the  force-meat  into  the  head  and  clofe  it; 
tie  it  tight  with  packthread,  and  put  it  into  a deep  ftew- 
pan,  with  two  quarts  ot  gravy  and  a blade  or  two  of 
mace.  Cover  it  clofe  and  let  it  ftew  two  hours.  In  the 
mean  time,  beat  up  the  brains  with  fome  lemon-peel  cut 
fine,  a little  parfley  chopped,  half  a nutmeg  grated,  and 
the  yolk  ot  an  egg.  Have  fome  dripping  boiling,  and 
fry  half  the  brains  in  little  cakes;  fry  all  the  forcemeat 
balls,  and  keep  them  both  hot  by  the  fire.  Take  half  an 
ounce  of  truffles  and  morels,  then  (train  the  gravy  the 
head  was  (tewed  in,  and  put  the  truffles  and  morels  to  it, 
with  a few  muftirooms.  Boil  all  together,  then  put  in. 
the  reft  ot  the  brains,  (tew  them  together  for  a minute  or 
two,  pour  the  whole  over  the  head,  aiid  lay  the  cakes  of 
fried  brains  and  forcemeat  balls  round  it.  Garnifti  with 
lemon. — For  a fmall  family,  the  half  of  a head  may  be 
done  equally  fine,  only  properly  proportioning  the  quan- 
tity of  the  refpe6tive  articles. — A lamb’s  head  mutt  be 
done  in  the  very  fame  manner, 

Calf's  Liver, 

LARD  the  liver,  and  put  it  into  a (tew-pan,  with 
fome  fait,  whole  pepper,  a bunch  of  fweet  herbs,  an 

onion 
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Ohion,  and  a blade  of  mace.  Let  it  ftew  till  tender,  then 
take  it  up,  and  cover  it  to  keep  hot/  Strain  the  liquor  it 
was  dewed  in,  fcurti  off  all  the  fat,  thicken  it  with  a piece 
of  butter  rolled  in  flour,  and  pour  it  over  the  liver. 

Rump  of  Beef. 

HALF  roafl:  your  beef,  then  put  it  into  a ftew^pan, 
with  two  quarts  of  water,  and  one  of  red  wine,  two  or 
three  blades  of  mace,  a flialot,  one  fpoonful  of  lemon 
pickle,  two  of  walnut  catchup,  and  the  fame  of  brown- 
ing. Put  in  chyan  pepper  and  fait  to  your  tafte.— 
Cover  it  clofe,  and  Jet  it  flew  over  a gentle  fire  for  two 
hours;  then  take  up  your  beef,  and  lay  it  in  a deep 
difh,  fcum  off  the  fat,  and  ftrain  the  gravy;  put  in  an 
ounce  of  morels,  and  half  a pint  of  mufhroom;  thicken 
your  gravy,  "and  pour  it  over  the  beef.  Garnifh  with 
force-meat  balls  and  horfe-radifh. 

Beef  Steaks. 

PEPPER  and  fait  your  fteaks,  and  lay  them  in  a 
ftew-pan.  Put  in  half  a pint  of  water;  a blade  or  two 
of  mace,  an  anchovy,  a fmall  bunch  of  herbs,  a piece 
of  butter  rolled  in  flour,  a glafs  of' white  wine,  and  an 
onion.  Cover  the  whole  clofe,  and  let  it  flew  till  the 
fteaks  are  tender;  then  take  them  out,  flrew  fome  flour 
over  them,  fry  them  in  frefli  butter  till  they  are  of  a 
nice  brown,  and  then  pour  off  all  the  fat.  Strain  the 
fauce  they  were  ftewed  in,  pour  it  into  the  pan,  and  tofs 
it  up  all  together  till  the  faucc  is  quite  hot  and  thick. 
Then  lay  your  fteaks  in  the  difli,  pour  the  fauce  over 
them,  and  garnifh  with  horfe-radifti  and  pickles. 

Beef  Gobbets. 

TAKE  any  piece  of  Beef,  except  the  leg,  cut  it  into 
fmall  pieces,  and  put  them  into  a ftew-pan.  Cover 
them_  w'ith  water,  and  when  they  have  ftewed  an  hour, 
put  in  a little  mace,  cloves,  and  whole  pepper,  tied 
loofely  in  a muflin  rag,  with  fome  celery  cut  fmall. 
Then  add  fome  fait,  turnips  and  carrots  pared  and  cut 
in  flices,  a little  parfley,  a bunch  of  fweet-herbs,  a large 
cruft  of  bread,  and  an  ounce  either  of  barley  or  rice. 
Cover  it  clofe,  and  let  it  flew  till  it  is  tender.  Then 
III.  L tak$ 
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l^ke  out  the  herbs,  fpices,  and  bread,  and  have  ready  a 
French  roll  nicely  toafted,  and  cut  into  four  parts.  Put' 
thefe  into  your  dilh,  pour  in  the  meat  and  fauce,  and 
fend  it  hot  to  table. 

Neat's  Tongue. 

PUT  the  tongue  into  your  (lew-pan  with  a fufficient 
quantity  of  water  to  cover  it.  When  it  has  ftewed  about 
two  hours,  take  it  out,  peel  it,  and  put  it  in  again, 
with  a pint  of  ftrong  gravy,  half  a pint  of  white  wine,  a 
bunch  of  fweet-herbs,  a little  pepper  and  fait,  fome  mace, 
cloves,  and  whole  pepper,  tied  in  a muflin  rag;  add 
likewife  a fpoonful  of  capers  chopped  fine,  fome  turnips 
and  carrots  diced,  and  a piece  of  butter  rolled  in  fiour» 
Let  the  whole  (lew  together  very  gently  for  two  hours  j 
then  take  out  the  fpice  and  fweetdierbs,  put  the  tongue 
into  your  di(h,  drain  the  fauce,  pour  it  over,  and  ferve 
it  up. 

To  drefs  Ox  Palates. 

HAVING  cleanfed  and  bailed  your  Palates,  takeoff 
the  (kin,  and  pick  out  all  that  part  that  is  black,  and 
cut  them  in  bits:  turn  fome  onions  a few  times  over 
the  fire  with  a bit  of  butter,  and  when  it  is  half  done 
put  it  in  the  palates.  Moiden  your  ragout  with  (bme 
good  broth,  and  a little  cullis ; feafon  it  to  your  tade, 
and  add  a bunch  of  fweet  herbs : when  it  is  well  (kim- 
med,  and  the  fauce  of  a proper  confidence,  put  in  « 
little  mudard,  and  ferve  it  up.  . 

Ox  Palates  forced. 

STEW  your  palates  whole  with  forcemeat  rolled  up; 
when  done,  cut  them  in  half;  ferve  them  up  with  a 
good  fauce  of  truffles. 

To  marinate  Ox  Palates. 

HAVING  boiled  fome  palates  in  water  till  tender, 
cut  them  in  pieces  of  what  (hape  you  pleafe,  and  deep 
them  two  or  three  hours  in  fome  vinegar,  with  fait, 
pepper,  a clove  of  garlic,  a little  dour  and  butter,  a 
laurel  leaf,  and  three  cloves*  The  vvhole  m^nade 

mud 
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inuft  be  made  lukewarm,  then  take  them  out,  dry, 
flour,  and  fry  them,  and  ferye  them  up  with  fried* pajr- 

fley. 

SECT.  II. 

STEWING.  POULTRY,  &c. 

Turkey  en  Pain. 

TAKE  a fine  turkey,  bone  it,  and  put  into  the  car- 
cafe  a ragout  compofed  of  large  fivers,  mufluooms,  and 
ilreaked  bacon,  all  cut  in  fmall  dice,  and  mingled 
with  fait,  fine  fpiccs,  and  (bred  parfley  and  onions.  Sew 
the  turkey  up,  but  take  care  to  fliape  it  nicely;  then 
put  a thin  flice  of  bacon  upon  the  bread,  and  wrap  it 
in  a cloth.  Stew  it  in  a pot,  but  not  too  large  a one, 
with  good  broth,  a glafs  of  white  wine,  and  a bunch 
-of  fweet  herbs;  when  it  is  done,  drain  the  liquor  the 
turkey  was  done  in  into  a (lew-pan,  after  having  taken 
off  the  fat,;  reduce  it  to  a fauce,  adding  a fpoonful  of 
cullis;  then  unwrap  your  turkey,*  take  off  the  bacon, 
dry  away  the  grcafe,  and  ferve  it  up  with  the  fauce. 

Fowls. 

PURSUE  the  fame  method,  at  firft,  in  dewing  fowls 
as  you  do  turkies;  that  is  to  fay,  put  (kewers  crofs-ways 
at  the  bottom  of  your  dew-pan.  When  you  have' laid 
in  your  fowl,  put  to  it  a quart  of  gravy,  a bunch  of 
celery  clean  wadied  and  cut  very  fmall,  with  two  or  three 
blades  of  mace.  Let  it  dew  gently  till  the  liquor  is  re- 
duced to  a quantity  only  fufficient  for  fauce;  then  add 
a large  piece  of  butter  rolled  in  flour,  two  fpoonsful  of 
red  wine,  the  fame  quantity  of  catchup,  with  pepper 
and  (alt  to  feafon  it.  Lay  your  fowl  in  the  difli,  pour  • 
the  .fauce, over  it,  and  fend  it  to  table. 

Chickens. 

HALF  borl  them  in  as  much  water  as  will  jud  cover 
them,  then  take  them  out,  cut  them  up,  and  take  out 
the  bread-bones.  Put  them  into  your  dew-pan  with  the 

L 2 liquor. 
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liquor,  and  add  a blade  of  mace,  and  a little  fait.  Cover 
the  pan  clofe,  and  fetit  over  a flow  fire.  Let  it  flew  till 
the  chickens  are  enough,  then  put  the  whole  into  your 
difli,  and  ferve  it  to  table. 

Goofe  Giblets. 

PUT  them  into  fcalding  water,  by  which  you  will  be 
enabled  to  make  them  properly  clean.  When  this  is 
(done,  cut  the  neck  into  four  pieces,  the  pinions  in  two, 
and  flice  the  gizzard.  Put  them  into  your  flew-pan 
with  two  quarts  of  water,  or,  if  you  have  it,  mutton 
broth,  with  fome  fv\’’eet-herbs,  an  anchovy,  a few  pep- 
per corns,  three  or  four  cloves,  a fpoonful  of  catchup, 
and  an  onion.  When  the  giblets  are  tender,  put  in  a 
fpoonful  of  good  cream,  thicken  it  with  flour  and  butter, 
then  pour  the  whole  into  a foup-difli,  with  fij)pets  of 
bread  at  the  bottoin,  and  ferve  it  up. 

Ducks. 

TAKE  two  ducks,  properly  picked  and  drawn,  duft 
them  with  flour,  and  fet  them  before  the  fire  to  brown. 
Then  put  them  into  a flew-pan,  with  a quart  of  water, 
a pint  of  red  wine,  a fpoonful  of  walnut  catchup,  the 
fame  of  browning,  an  anchovy,  half  a lemon,  a clove 
of  garlic,  a bunch  of  fweet-herbs,  with  chyan  pepper 
and  fait  to  your  tafle.  Let  them  flew  gently  for  half  an 
hour,  or  till  you  find  them  tender ^ then  lay  them  on  a 
difh,  and  keep  them  hot.  Ski.n  off  the  fat  from  the 
liquor  in  which  they  were  ftewed,  ftrain  it  through  a 
hair  fieve,  add  to  it  a few  morels  and  truffles,  boil  it 
quick  till  reduced  to  little  more  than  half  a pirit,  then 
pour  it  oyer  your  ducks,  and  ferve  them  up. 

Duck  ivith  green  Pease. 

PUT  into  your  flew-pan  a piece  of  fresh  butter,,  and 
fet  it  on  the  fire;  then  put  in  your  duck,  and  turn  it  in 
the  pan  two  or  three  minutes:  take  out  the  fat,  but  let 
the  duck  remain.  Put  to  it  a pint  of  good  gravy,  a 
pint  of  peafe,  two  lettuces  cutfmall,  a bunch  of  fweet- 
herbs,  and  a little  pepper  and  fait.  Cover  them  clofe, 
and  ief  fhem  flew  for  half  an  hour,  now  apd  then  lhaking 
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the  pan  When  they  are  juft  done,  grate  in  a little 
nutmeg,  with  a fmall  quantity  of  beaten  mace,  and 
thicken  it  either  with  a piece  of  butter  rolled  in  flour,  or 
the  yolk  of  an  egg  beat  up  with  two  or  three  fpoonstul 
of  cream.  Shake  it  all  together,  for  two  or  three  mi- 
nutes, then  take  out  the  fweet-herbs,  lay  the  du.ck  in  the 
di(h,  and  pour  the  fauce  over  it.  Garnifti  with  boiled 
mint  chopped  very  fine. 

Pigeons. 

PUT  into  the  bodies  of  your  pigeons  a feafoning  made 
with  pepper  and  fait,  a few  cloves  and  mace,  fome  fweet 
herbs,  and  a piece  of  butter  rolled  in  flour.  1 ie  up  the 
necks  and  vents,  and  half  roaft  them.  Then  put  them 
into  a ftewpan,  with  a quart  of  good  gravy,  a little 
white  wine,  a few  pepper  corns,  three  or  four  blades  oi 
mace,  a bit  of  lemon,  a bunch  of  fweet-herbs,  and  a fmall 
onion.  Stew  them  gently  till  they  are  enough;  then 
take  the  pigeons  out,'  and  ftrain  the  liquor  througu  a 
fieve ; feum  it  and  thicken  it  in  your  ftew-pan  with  a piece 
of  butter  rolled  in  flour;  then  put  in  the  pigeons  with 
fome  picked  mufhrooms;  ftew  it  about  five  minutes; 
put  the  pigeons  into  a difh,  and  pour  the  fauce  over 
them. 

Pheafants. 

PUT  into  your  ftew-pan  with  the  pheafant  as  much 
veal  broth  as  will  cover  it,  and  let  it  ftew  till  there  is  juft 
enough  liquor  left  for  fauce.  Then  feum  it,  and  put 
in  artichoke  bottoms  parboiled,  a little  beaten  mace,  a 
glafs  of  wine,  and  fome  pepper  and  ialt.  It  it  is  not 
fufficiently  fubftantial,  tflickerrit  with  a piece  of  butter 
rolled  in  flour,  and  fqueeze  in  a little  lemon-juice.  1 hen 
take  up  the  pheafant,  pour  the  fauce  over  it,  and  put 
fqrce-rneat  balls  into  the  difli. 

Parti'idges, 

TRUSS  your  partridges  in  the  fame  manner  as  for 
roafting,  fluff  the  craws,  and  lard  them  down  each  fide 
of  the  breaft;  then  roll  a lump  of  butter  in  pepper,  fait, 
§nd  beaten  mace,  and  put  into  the  bellies.  Sevv  up 
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the  vents,  and  then  put  them  into  a ftew-pan,  with 
a quart  of  good  gravy,  a fpoonful  of  Madeira  wine, 
the  fame  of  catchup,  a tea-fpoonful  of  lemon  pickle,  half 
the  quantity  of  mufhroom-powder,  one  anchovy,  half  a 
lemon,  andafprigof  fweet  marjoram.  Cover  the  pan 
clofe,  and  flew  them  half  an  hour ; then  take  them  out, 
and  thicken  the  gravy.  Boil  it  a little,  and  pour  it  over 
the  partridges,  and  lay  round  them  artichoke  bottoms 
boiled  and  cut  in  quarters,  and  the  yolks  of  four  hard 
eggs.  Woodcocks  muft  be  ftewed  in  the  fame  manner. 

Cucumbers. 

PARE  twelve  middle-fized  cucumbers,  flice  them 
about  the  thicknefs  of  a half  crown,  and  lay  them  in  a 
coarfe  cloth  to  drain.  When  quite  dry,  flour  them,  and 
fry  them  in  frefh  butter  till  they  are  brown;  then  take 
them  out  with  an  egg-flice  and  lay  them  on  a plate  be- 
fore the  fire.  Take  a large  cucumber,  cut  a long  piece 
out  of  the  fide,  and  fcoop  out  all  the  pulp.  Have 
ready  fome  onions  nicely  fried,  fill  the  cucumber  with 
thefe,  and  feafon  with  pepper  and  fait,  then  put  in  the 
piece  that  was  cut  out,  and  tie  it  round  with  packthread. 
Flour  it,  and  fry  it  till  it  is  brown ; then  take  it  out  of 
the  pan,  and  keep  it  hot.  Let  the  pan  remain  on  the 
fire,  and  while  you  are  putting  in  a little  flour  with  one 
hand,  keep  tiirring  it  with  the  other.  When  it  is  thick, 
put  in  two  or  three  fpoonsful  of  water,  half  a pint  of 
white  or  red  wine,  and  two  fpoonsful  of  catchup.  Stir 
them  together,  and  add  three  blades  of  mace,  four 
doves,  half  a nutmeg  grated,  and  a little  pepper  and  fait, 
all  beat  fine  together.  Stir  it  into  the  faucepan,  and 
then  throw  in  your  cucumbers.  Let  them  flew  for  two 
or  three  minutes,  then  lay  the  whole  cucumber  in  the 
middle  of  your  difli,  having  firft  untied  it,  the  reft  round 
it,  and  pour  the  fauce  all  over.  Garnifh  the  difh  with 
fried  onions. 

Peafe  and  Lettuce. 

PUT  a quart  of  green  peafe,  and  two  large  lettuces 
wafhed  clean,  and  cut  fmall  acrofs,  into  a ftew-pan,  with 
Si,  quart  of  grsvyj  snd  ftew  therji  till  they  are  tender. 
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Put  in  a piece  of  butter  rolled  in  flour,  and  feafoned 
wiih  pepper  and  fait.  When  of  a proper  thicknefs,  difli 
them  up,  and  fend  them  to  table.  Inftead  of  butter 
you  may  thicken  them  with  thp  yolks  of  four  eggs,  and 
if  you  put  two  or  three  thin  rafliers  of  lean  ham  at  the 
bottom  of  the  ftew-pan,  it  will  give  the  whole  a very 
fine  flavour. 


sFct.  III. 

STEWING  FISH. 

Carp  and  Tench. 

HAVING  fcaled  and  gutted  your  fifli,  wafii  them 
thoroughly  clean,  dry  them  with  a cloth.  Then  put  them 
Into  a ftew-pan,  with  a quart  of  water,  'the  fame  quan- 
tity of  red  wine,  a large  fpoonful  of  lemon-pickle,  ano- 
ther of  browning,  a little  muftiroom-powder,  chyan 
pepper,  a large  onion  ftuck  with  cloves,  and  a ftick  of 
horfe-radifli.  (If  carp,  add  the  blood,  which  you  muft 
be  careful  to  fave  when  you  kill  them.)  Cover  your 
pan  clofe  to  keep  in  the  fteam;  and  let  them  ftew 
gently  over  a flow  fire  till  your  gravy  is  reduced  to  juft 
enough  to  cover  them.  Then  take  the  fifli  out,  and 
put  them  into  the  difli  you  intend  for'^table.  Set  the 
gravy  again  on  the  fire,  and  thicken  it  with  a large  lump 
of  butter  rolled  in  flourj  boil  it  a little,  and  then  ftrain 
it  over  your  fifli.  Garnifli  with  pickled  muflirooms, 
feraped  horfe-radifli,  and  the  roes  of  the  fifli,  fome  of 
them  fried  and  cut  into  fmall  pieces,  and  the  reft  boiled. 
Juft  before  youfend  it  up,  fqueeze  into  thefauce  the  juice 
of  a lemon. 

Barbel. 

TAKE  a large  barbel,  fcale,  gut,  and  wafli  it  in  vine- 
gar and  fait,  and  afterwards  in  clear  water.  Then  put  it 
into  a ftew-pan,  with  a fufficiency  of  eel  broth  to  cover  it, 
and  add  fome  cloves,  a bunch  of  fweet-herbs,  and  a bit 
of  cinnamon.  Let  them  ftew  gently  till  the  fifli  is  done, 
then  take  it  out,  thicken  the  fauce  with  butter  and  flour, 
pour  it  oyer  the  fifli,  and  ferve  it  up. 
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Small  Barbel. 

THE  fmall  barbel  is  ftewed  like  a carp,  and  wheril 
large  may  be  done  on  the  gridiron,  ferved  up  with  a 
white  fauce.  ^ 

Trout. 

MAKE  a duffing  with  grated  bread,  a piece  of  buttef, 
chopped  parfley,  lemon-peel  grated,  pepper,  fait,  ntit- 
meg,  favory  herbs,  and  the  yolk  of  an  egg,  all  well  mixed 
together.  Fill  the  belly  of  your  fiffi  with  this,  and  then 
put  it  into  a ftew-pan  with  a quart  of  good  boiled  gravy, 
half  a pint  of  Madeira  wine,  an  onion,  a little  whole 
pepper,  a few  cloves,  and  a piece  of  lemon-peel.  Stew 
it  very  gently  over  a flow  fire,  and  when  done,  take  out 
the  fiffi  and  add  to  the  fauce  a little  flour  mixed  in  fome 
cream,  a little  catchup,  and  the  juice  of  a lemon.  Let 
it  juft  boil  up,  then  ftrain  it  over  your  fifli,  and  ferve 
it  up. 

MAKE  a browning  with  butter  and  flour,  and  put  It 
into  your  ftew-pan  with  a pint  of  red  wine,  a faggot,  four 
cloves,  a dozen  of  final  1 onions  half-boiled,  wnth  fome 
pepper  and  fait.  .Cut  your  pike  into  pieces,  put  it  in,  and 
let  it  ftew  very  gently.  When  done,  take  it  out,  and  add 
to  the  fauce  two  anchovies  and  a fpoonful  of  capers  chop- 
ped fine.  , Boh  it  for  a minute  or  two,  and  then  pour  it 
over  the  fiffi,  Garnilh  with  bread  nicely  fried,  and  cut 
three-corner  w’ays.  , 

A Fricandeau  of  Pike. 

CUT  a pike  into  flices,  according  to  its  fize;  after 
having  fcaled,  gutted,  and  waflred  it,  lard  all  the  upper 
part  with  bacon,  cut  fmall,  and  put  it  into  a ftewpan 
with  a glafs  ot  white  wine,  fome  good  broth,  a bunch 
of  Bveet  herbs,  and  fome  fillet  of  veal  cut  into  fmall 
dice;  when  it  is  ftewed,  and  the  fauce  (trained  off, 
glaze  it  like  other  fricandeaus.  It  may  alfo  be  fricaf- 
feed  like  chickens  (as  a fide  difli) ; or  you  may  ftew  it 
and  ferve  it  up  with  a white  fauce. 

Cod. 


F I S H.  ?9' 

Cod. 

' CUT  fome  flices  of  cod,  as  for  boiling,  and  feafon 
them  with  grated  nutmeg,  pepper,  fait,  and  fweel -herbs. 
Put  them  into  a ftew-pan  witL  half  a pint  of  white  wine 
and  a quarter  of  a pint  of  wa^r.  Cover  them  clofe,  and 
let  them  fimmer  for  five  or  fix  minutes.  Then  fqueeze 
in  the  juice  of  a lemon,  and  add  a few  oyfters  with  their 
liquor  flrained,  a piece  of  butter  rolled  in  flour,  and  a 
blade  or  two  of  mace.  'Let  them  flew  very  gently,  and^  , 

frequently  (hake  the  pan  to  prevent  its  burning. 

When  the  fifli  is  done,  take  out  the  onion  and  fweet- 
herbs,  lay  the  cod  in  a warm  difli,  and  flTain  the  fauce 
over  it. 

Soals,  Plaife,  and  Flounders. 

THE  fame  methods  mufl  be  taken  for  (levying  either 
of  thefe  kinds  of  fifli.  Half  fry  them  in  butter,  then 
take  them  out  of  the  pan,  and  put  to  the  butter  a quart 
of  water,  two  anchovies,  and  an  onion  diced.  When 
they  I'laye  boiled  flowly  for  about  a quarter  of  an  hour,  put 
your  fiih  in  again,  and  let  them  Hew  gently  about  twenty 
minutes;  then  take  out  the  fifli,  and  thicken  the  fauce 
with  butter  and  flour.  Give  the  whole  a gentle  boib  then 
ftrain  it  through  a hair  fieve  over  the  fifli,  and  ferve  them 
up  with  oyfler,  cockle,  or  flirimp  fauce. 

Lampreys  and.  Eels. 

HAVING  (kinned,  gutted,  and  thoroughly  wafhed 
your  fifli,  feafon  them  with  fait,  pepper,  a little  lemon- 
peel  flired  fine,  mace,  cloves,  and  nutmeg.  Put  fome 
thin  flices  of  butter  into  your  ftew-pan,  and  having  rolled 
your  fifli  round,  put  them  in,  with  half  a pint  of  good 
gravy,  a gill  of  white  wine,  a bunch  of  marjoram^  vvin- 
ter  favory,  thyme,  and  an  onion  diced.  Let  them  (lew 
over  a gentle  fire,  and  keep  turning  them  till  they  are  ten- 
der. Then  take  them  out,  and  put  an  anchovy  into  the 
fauce.  Thicken  it  with  the  yolk  of  an  egg  beat  very 
fine,  or  a piece  of  butter  rolled  in  flour.  When  it  boils, 
pour  it  over  the  fifli,  and  ferve  them  to  table. 
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Prawns,  Shrimps,  or  Cray-fijh. 

TAKE  about  two  quarts  of  either  of  thefe  fifli,  and 
pick  out  the  tails.  Put  the  bodies  into  vour  fte^vv-pany 
with  about  a pint  of  whit^ine  (or  water  with  a fpoon- 
ful  of  vinegar)  and  a bracie  of  mace.  Stew  thefe  a 
quarter  of  an  hour,  then  ftir  them  together  and  ftrain 
them.  Having  done  this,  walh  out  your  pan,  and  put 
into  it  the  ftrained  liquors  and  tailsv  Grate  into  it  a fmall 
nutmeg,  put  in  a little  fait,  a quarter  of  a pound  of  butter 
rolled  in  flour,  and  fhake  it  all  together.  Cut  a thin 
flicG  of  bread  round  a quartern  loaf,  toalt  it  brown  on 
both  fides,  cut  it  into  fix  pieces,  lay  it  elofe  together' in 
the  bottom  of  your  difli,  pour  your  fifh  and  fauce  hot  over 
it,  and  fend  it  hot  to  table.  If  cray-fifh,  garnifh  the  diflr 
with  fome  of  their  biggeft  claw'S  laid  thick  round. 

\ Oyjlers. 

STRAIN  the  liquor  of  your  oyfters,  and  put  it  into 
yourfaucepan  with  a little  beaten  mace,  and  thicken  it 
with  flour  and  butter.  Boil  this  three  or  four  minutes^, 
then  toaft  a flice  of  bread,  cut  it  in  three-cornered  pieces, 
and  lay  them  round  the  dilh  into  which  you  intend  to  put 
the  oyflers.  Then  put  into  the  pan  a fpoonful  of  cream 
with  your  oyfters,  lliake  them  round,  and  let  them  flew 
till  they  are  quite  hot,  but  be  careful  they  do  not  boil. — 
Pour  them  into  a deep  plate,  or  foup-difli,  and  ferve 
them  up.  Moft  kinds  of  fliell- fifli  may  be  ftewed  in  the 
fame  manner. 

Oyjiers  Scolloped.  , 

WASH  them  thoroughly  clean  in  their  own  liquor, 
and  then  put  them  into  your  fcollop  fliells;  Are w over 
them  a few  crumbs  of  bread.  Lay  a flice  of  butter  on 
the  firft  you  put  in,  then  more  oyfters  and  bread,  and 
butter  fupceflively  till  the  fliell  is  full.  Put  them  into  a 
Hutch  oven  to  brown,  and  ferve  them  up  hot  in  the 
' flielis, 

Mnfcles.  ' 

WASH  them  very  clean  in  feveral  waters,  then  put 

them  into  a ftevv-pan,  and  cover  them  elofe.  Let  them 
q flew 
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ftew  till  the  fliells  open,  and  then  pick  out  the  fifli  clean, 
one  bv  one.  Look  under  the  tongue  to  fee  if  there  be  a 
crab  "and  if  you  find  one,  throw  that  mufcle  away.— 
You^will  likewife  find  a little  tough  article  under  the 
tongue,  which  you  muft  pittc  off.  Having  thus  pro- 
perly cleanfed  them,  put  them  into  a faucepan,  and  to  a 
quart  of  mufcles,  put  half  a pint  of  the  liquor  ftrained 
through  a lieve;  add  a few  blades  of  mace,  a fmall  piece 
of  butter  rolled  in  flour,  and  let  them  flew. gently.  Lay 
fome  toafled  bread  in  the  difli,  and  when  the  mufcles  are 
done,  pour  them  on  it,  and  ferve  them  up. 


CHAP.  VIIL 

[BASHING  AND  MINCING. 

SECT.  I. 

butcher’s  meat. 

Calf's  Head. 

AS  a zvhole  calf’s  head  is  rather  too  large  for  the  con- 
fumption  of  mofl  families  at  one  time,  and  as  we 
mean  to  confine  our  receipts  within  fuch  compafs  as  may 
with  equal  convenience  and  pleafure,  fuit  all,  fo  we  fliall 
here  give  dire£l:ions  forhafliing  ov{\y  me  half,  obferving, 
that,  fhould  there  be  occafion  for  doing  the  whole,  it  is 
only  doubling  the  ingredients  here  given  for  a part. 

Wafli  the  head  as  clean  as  poflible,  and  then  boil  it 
a quarter  of  an  hour.  When  cold  cut  the  meat,  as  alfo 
the  tongue,  into  thin  broad  flices,  and  put  them  into  a 
flewing-pan,  with  a quart  of  good  gravy.  When  it  has 
flewed  three  quarters  of  an  hour,  put  in  an  anchovy,  a 
little  beaten  mace,  chyan  pepper,  two  fpoonsful  of 
lemon  pickle,  the  fame  quantity  of  walnut  catchup,  half 
an  ounce  of  truffles  and  morels,  a flice  or  two  of  lemon, 
fome  fweet-herbs,  and  a glafs  of  white  wine.  Mix  a 
quarter  of  a pound  of  butter  with  fome  flour,  and  put  it 
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jn  a few  minutes  before  the  meat  Is  done.  In  the  mean 
time  put  the  brains  into  hot  water,  and  beat  them  fine 
5n  a bafon;  then  add  two  eggs,  a fpoonful  of  floor,  a bit 
of  lemon-peel  flared  fine,  and  a little  parfley,  thvme,  and 
fage  chopped  fmall.  Be^them  all  well  together,  and 
drew  in  a little  pepper  ancHalt;  then  drop  them  in  little 
cakes  into  a pan  with  boiling  lard;  fry  them  of  a light 
brown,  and  lay  them  on  a fieve  to  drain.  Take  your 
hafh  out  of  the  pan  with  a (ifli  flice,  and  lay  it  in  your 
dilh.  Strain  your  gravy  over  it,  and  lay  upon  it  a few 
muflirooms,  forcemeat  balls,  the  yolks  of  two  eggs 
boiled  hard,  and  the  brafn  cakes.  Garnifli  with  diced 
lemon  and  pickles. — If  the  company  is  fo  large  that  there 
fhould  be.  a neceffity  fordrefling  the  whole  head,  in  order 
-to  make  a {fleafing  variety,  do  the  other  half  thus; — - 
When  it  is  parboiled,  hack  it  crofs  and  crofs  with  a knife, 
and  grate  fome  nutmeg  all  over  it.  Take  the  yolks  of 
two  eggs,  a little  fait  and  pepper,  a few  fweet-herbs, 
fome  crumbs  of  bread,  and  a little  lemon-peel  chopped 
very  fine.  Strew  this  over  the  head,  and  then  put  it 
into  a deep  difli  before  a good  fire.  Bade  it  w'ith  butter, 
and  keep  the  dilh  turning  till  all  parts  are  equally  brown. 
Then  take  it  up,  and  lay  it  on  yourhafli.  Blanch  the 
half  of  the  tongue,  and  lay  it  on  a foup-plate;  boil  the 
brains  with  a little  fage  and  parfley,  chop  them  fine,  and 
mix  them  with  fome  melted  butter  and  a fpoonful  of 
cream;  make  it  quite  hot,  then  pour  it  over  the  tongue, 
and  ferve  it  up  with  the  head. — Tl)e  mode  of  doing  this 
half  is  ufually  termed  grilling.' 

Veal  Mmced. 

FIRST  cut  your  veal  into  thin  flices,  snd^  then  into 
fmall  bits.  Put  it  into  a faucepan  with  half  a pint  of 
gravy,  a little  pepper  and  fait,  a flice  of  lemon,  a good 
piece  of  butter  rolled  in  flour,  a tea- fpoonful  of  lemon- 
pickle,  and  a large  fpoonful  of  cream.  Keep  fliaking  it 
over  the  fire  till  it  boils,  have  fippets  of  bread  ready  _m 
the  difli,  and  then  pour  the  whole  over  them.  Garnifli 
with  fliced  lemon. 


Mutton  • 
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Mutton  Hajhed. 

CUT  your  meat  into  fmall  pieces,  as  thin  aspoffible; 
then  bci!  the  bones  with  an  onion,  a few  fweet-herbs,  a 
blade  of  raacc,  a very  little  whole  pepper,  a little  fait, 
and  a piece  of  cruft  toafled  very  crifp.  ^ Let  it  boil  till 
there  is  juft  enough  forfauce;  then  ftrain  it,  and  put  it 
Into  a faucepan,  v\dth  a piece  of  butter  rolled  in  flour; — 
then  put  in  the  meat,  and  when  it  is  very  hot  it  is  enough. 
Seafon  vdth  pepper  and  fait.  Have  ready  fome  thin 
bread  toafted  brown  and  cut  three-corner-ways,  lay  them 
in  the  dilh,'and  pour  over  the  hafli.  Garnifti  with 
pickles  and  horfe-radilh. 

SECT.  II. 

HASHING  POULTRY  and  GAME, 

Turkies. 

CUT  the  flefh  into  pieces,  and  take  off  all  the  fkin, 
otherwife  it  will  give  the  gravy  a greafy  difagreeable  tafte. 
Put  it  into  a ftew-pan  with  a pint  of  gravy,  a tea-fpoon- 
ful  of  lemon-pickle,  a flice  of  the  end  of  a lemon,  and  a 
little  beaten  mace.  Let  it  boil  about  fix  or  feven  minutes, 
and  then  put  it  into  your  dilh.  Thicken  your  gravy 
with  flour  and  butter,  mix  the  yolks  of  two  eggs  with  a 
fpoonful  of  thick  cream,  put  it  into  your  gravy,  and 
fliake  it  over  the  fire  till  it  is  quite  hot,  but  do  not  let  it 
boil;  then  ftrain  it,  and  pour  it  over  your  turkey.  Lay 
fippets  round,  ferve  it  up,  and  garnifli  with  lemon  or 
parfley. 

Or  you  may  do  it  thus:  i 

' CUT  the  remains  of  a roafted  turkey  into  pieces,  and 
put  them  into  a ftew-pan  with  a glafs  of  white  wine, 
chopped  parfley,  flialots,  muflirooms,  truffles,  fait,  and 
pepper,  and  about  half  a pint  of  broth.  Let  it  boil  half 
an  hour,  which  will  be  fufficient  to  do  it;  then  add  a 
pounded  anchovy  and  a fqueeze  of  lemon.  Scum  the 
fat  clear  from  the  fauce,  then  pour  the  whole  into  your 
diffl^over  fippets  made  of  toafted  bread  cut  thin.--  — 
Garnifl]  with  fliced  lemon. 


Fowls. 
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HASHING 

Fowls. 

cur  up  your  fowl  as  for  eating,  then  put  it  into  h 
flew  pan  with  half  a pint  of  gravy,  a tea-l'poonful  of 
lemon-pickle,  a little  cutj^hup,  and  a Dice  of  lemon.— » 
Thicken  it  with  flour  and  butter;  and  juft  before  you 
difti  it  up,  put  in  a Ipoonful  of  good  cream.  Lay  fippets 
in  the  difli,  and  pour  the  hafti  over  them. 

Chickens. 

CUT  a cold  chicken  into  pieces,  and  if  you  have  no 
gravy,  make  a little  with  the  long  bones,  onion,  fpice, 
&c.  Flour  the  chicken,  and  put  into  the  gravy,  with 
white  pepper,  fait,  nutmeg,  and  grated  lemon.  ' When 
it  boils,  ftir  in  an  egg,  and  mix  it  with  a little  cream. 
As  foon  as  it  is  thoroughly  hot,  fqueeze  in  a little  lemon- 
juice,  then  put  the  whole  into  a difli,  ftrew  over  it  fome 
. crumbs  of  bread,  brown  them  with  a falamander,  and 
then  ferve  it  up  hot  to  table. 

Partridges  or  JFoodcocks. 

HAVING  cut  it  up  in  the  ufual  rnanner  as  when  firft 
brought  to  the  table,  work  the  entrails  very  fine  with  the 
back  of  a fpoon,  put  in  a fpoonful  of  red  wine,  the  fame 
of  water,  and  half  a fpoonful  of  vinegar;  cut  an  onion 
in  flices,  and  pull  it  into  rings;  roll  a little  butter  in  flour, 
put  them  all  into  your  pan,  and  lhake  it  over  the  fire  till 
it  boils;  then  put  in  your  bird,  and  when  it  is  thoroughly 
hot,  lay  it  in  your  difh,  with  fippets  round  it.  Strain 
the  fau'ce  over  the  bird  and  lay  the  onions  in  rings.  This 
’will  make  a delicate  dilh  for  two  people  either  for  dinner 
or  fupper;  and  where  there  is  a large  company  is  an 
ornamental  addition  to  other  articles  provided. 

kFild  Ducks. 

CUT  up  your  duck  in  the  ufual  manner,  then  put  it  , 
into  a pan,  with  a fpoonful  of  good  gravy,  the  fame  of 
red  wine,  and  an  onion  diced  exceeding  thin.  When  it 
has  boiled  two  or  three  minutes,  lay  the  duck  in  the 
dilli,  and  pour  the  gravy  over  it.  You  may  add  a tea- 
ipooatul  of  caper  liquor,  or  a little  browning. 

Uarcs. 
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Hares. 

CUT  vour  hare  into  fmall  pieces,  and  if  you  have 
any  of  the  pudding  left,  rub  it  fmall,  and  put  to  it  a gill 
of  red  wine,  the  fame  quantity  of  water,  half  an  anchovy 
chopped  fine,  an  onion  ftuck  with  four  cloves,  and  a 
quarter  of  a pound  of  butter  rolled  in  flour.  Put  thefe 
all  together  in  a faucepan,  and  fet  it  over  a flow  fire, 
fliakirig  it  at  times  that  the  whole  may  be  equally  heated. 
When  it  is  thoroughly  hot  (for  you  muft  not  let  any  kind 
of  hafli  boil,  as  it  will  harden  the  meat)  take  out  the 
onion,  lay  fippets  in  and  round  the  difli,  pour  in  your 
hafh,  and  ferve  it  hot  to  table. 

Haj'e  Jugged. 

AFTER  you  have  cut  your  hare  into  fmall  pieces, 
lard  them  here  and  there  with  very  thin  flips  of  bacon; 
feafon  them  with  a little  pepper  and  fait,  and  put  them 
into  an  earthen  Jug,  with  a blade  or  two  of  mace,  an 
onion  ftuck  with  cloves,  and  a bunch  of  fweet-herbs. 
Cover  the  jug  clofe,  that  the  fteam  may  be  retained;  fet 
it  in  a pot  of  boiling  water,  and  about  three  hours  will 
do  it.  Then  turn  it  out  of  the  jug  into  the  difh,  take 
out  the  onion  and  fweet-herbs,  and  fend  it  hot  to  table. 
With  refpeft  to  the  larding,  it  may  be  ufed  or  omitted, 
at  your  own  diferetion.  Garnifli  with  diced  lemon. 


CUT  your  venifon  into  very  thin  flices,  and  put  It 
into  a ftewing-pan,  with  a large  glafs  of  red  wine,  a 
fpoonful  of  catchup,  the  fame  of  browning,  an  orfion 
ftuck  with  cloves,  and  half  an  anchovy  chopped  fine. 
AVhen  it  boils,  put  in  your  venifon,  and  let  it  remain 
till  it  is  thoroughly  heated.  Then  pour  the  whole 
together  into  a foup-difh,  with  fippets  underneath. — - 
Garnilh  with  red  cabbage  or  currant  jelly. 
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CHAP.  IX. 

F R I C A S S E E I N Cr. 

SECT.  I. 

B U T C H E R’ s M I-',  A 'F,  ? O U LT  R Y,  &c. 
Neat's  Tongue. 

Having  bolIed  the  tongue  till  it  Is  tender,  take  it 
up,  peel  it,  and  cut  it  into  dices.  Put  them  into 
a frying-pan  with  a proper  quantity  of  butter,  and  let 
them  fry  till  they  are  brown.  Then  pour  the  butter 
dean  out  of  the  pan,  and  put  in  fome  good  gravy,  vvith 
a bunch  of  fweet-herbs,  jln  oiiion,  fome  pepper  and  fait, 
a blade  or  two  of  mace,  and  a gill  of  wine. ' When  they 
have  all  fimmered  togeflter  about  half  an  hour,  take  out 
the  dices  of  tongue,  drain  the  gravy,  and  put  all  again 
into  the  pan,  with  the  yolks  of  two  eggs  beat  fine,  a 
little  nutmeg  grated,  and  a fmall  piece  of  butter  rolled  in 
flour.  Shake  the  whole  well  together,  and  when  it  has 
fimmered  for  about  five  minutes,  put  the  tongue  into 
your  difli,  pour  over  the  fauce,  and  ferve  it  to  table. 

Sweetbreads  White- 

THESE  mud  belikewife  fird  fcalded,  and  then  cut 
into  \on^  dices;  which  done,  thicken  fome  veal  gravy 
with  a piece  of  butter  rolled  in  flour,  a little  cream,  fome 
crated  lemon-peel  and  nutmeg,  white  pepper,  fait,  and 
a little  mufliroom  powder.  When  thele  have  dewed 
together  about  ten  minutes,  put  m thefweetbreads,  lhake 
th?  pan,  and  let  them  fimmer ; then  fqueez^e  in  a little 
lemon-juice,  pour  the  whole  into  your  dilh.  and  ferv 

It  up. 

Lamb's  Stones. 

FRY  them  in  hog’s  lard  till  they  are  of  a nice  brown 
colour  then  take  them  out,  and  put  them  into  a plate 
before’the  fire  till  you  have  prepared  the 
'J'iiicken  about  half  a pint  ot  veal  gravy 
put  to  it  a dice  of  lemon,  a little  catchup,  a tea  p 
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of  lemon-pickle,  grated  nutmeg,  the  yolk  of  an  egg 
beat  fine,  and  two  fpoonsful  of  thick  cream.  Put  thefe 
into  a faucepan  over  the  fire,  and  keep  (baking  it  till 
it  looks  white  andthickj  then  put  in  the  lamb’s  flones, 
give  them  a fliake,  and  when  the  whole  is  properly 
heated,  put”  it  into  your  difli,  with  boiled  forcemeat- 
balls  round,  intermixed  with  thin  flices  of  lemon  by  way 
of  garnifh. 

Coifs  Feet  a-la-Carmagot. 

PARBOIL  them,  then  take  out  the  long  bones,  fplit 
them,  and  put  them  into  a ftew-pan,  with  forae  veal 
gravy,  and  a glafs  of  white  wine.  Add  likewife  the 
yolks  of  two  or  three  eggs  beat  up  with  a little  cream, 
grated  nutmeg,  fait,  and  a piece  of  butter.  Stir  it  till  it 
is  of  a good  thicknefsj  and  when  the  whole  has  gently 
fimmered  for  about  ten  minutes,  put  the  feet  into  your 
di(h,  and  pour  the  fauce  over  them.  Garniih  with  diced 
lemon. 

Tripe, 

CUT  your  tripe  into  pieces  about  two  inches  fquare, 
and  put  them  into  your  (lew-pan,  with  as  much  white 
wine  as  will  half  cover  them,  a little  white  pepper,  diced 
ginger,  a blade  of  mace,  a bunch  of  fweet-herbs,  and  an 
onion.  When  it  has  dewed  a quarter  of  an  hour  (which 
will  be  a fufficient  time  to  do  it),  take  out  the  herbs  and 
onion,  and  put  in  a little  dired  pardey,  the  juice  of  a 
lemon,  half  an  anchovy  cut  fmall,  a cup  full  of  cream, 
and  either  the  yolk  of  an  egg,  or  a piece  of  butter. 
Seafon  it  to  your  tade  j and  when  you  didi  it  up,  garnidi 
with  lemon. 

Chickais. 

SKIN  your  chickens,  and  then  cut  them  into  fmall 
pieces,  after  which  walh  them  with  warm  water,  and  tho- 
roughly dry  them  with  a cloth.  Seafon  them  with  fait 
and  pepper,  and  put  them  into  a dew-pan  with  a little 
water,  alarge  piece  of  butter,  a bunch  of  thyme  and  fweet- 
n^arjoram,  an  oiuon  duck  with  cloves,  a little  lemon 
pickle,  a glafs  of  wine,  an  anjehovy,  a little  mace  and 
nutmeg.  When  the  chickens  have  dewed  till  they  are 

N ' tender, 
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tender,  take  them  up,  and  lay  them  in  your'dlfh.  Thicken 
your  gravy  with  butter  rolled  in  flour,  and  then  ftrain  it. 
Beat  up  the  yolks  of  three  eggs,  and  mix  them  with  a 
gill  of  rich  cream;  put  this  into  your  gravy  and  fliake  it 
over  the  fire  till  it  is  quite  hot,  but  do  not  fuffer  it  to 
boil.  Pour  this  over  your  chickens,  and  ferve  them  up. 
Garnifli  with  fliced  lemon. 

B.ahbiis  While. 

TO  fricaflTee  rabbits  white,  you  mufl:  cut  them  up  as 
for  eating,  and  then  put  them  into  a ftew-pan,  with  a pint 
of  veal  gravy,  a little  beaten  mace,  a flice  of  lemon,  an 
anchovy,  a tea-fpoonful  of  lemon-pickle,  a little  chyan 
pepper  and  fait.  Let  them  flew  over  a gentle  fire  till  they 
are  enough,  then  take  them  out,  and  lay  them  in  your  difli. 
Thicken  the  gravy  with  butter  and  flour;  then  ftrain  it, 
and  add  the  yolks  of  two  eggs,  mixed  with  a gill  of  thick 
cream,  and  a little  grated  nutmeg.  Stir  thefe  well  toge- 
ther, and  when  it  begins  to  fimmer,  pour  it  quite  hot 
over  your  rabbits,  and  ferve  them  to  table. 

Babbits  Brown. 

CUT  them  into  pieces  as  before  dirc61ed,  and^  fry 
them  in  butter  of  a light  brown.  Then  put  them  into 
a ftew-pan,  with  a pint  of  water,  a flice  of  lemon,  an 
anchovy,  a large  fpoonful  of  browning,  the  fame  ot 
catchup,  a tea-fpoonful  of  lemon-pickle,  and  a little 
chyan  pepper  and  lalt.  Stew  them  over  a flow  fire  till 
they  arc  enough,  then  thicken  your  gravy  with  butter 
and  flour,  and  ftrain  it.  Dilh  up  your  rabbits,  and  pour 
the  gravy  over  them.  Garnifli  with  fliced  lemon, 

SECT.  II. 

FRICASSEEING  FISH,  &c. 

Cod  Sounds. 

HAVING  properly  cleaned  them,  cut  them  into 
. fmall  pieces,  boil  them  in  milk  and  water,  and  then  fet 

them  to  drain.  Then  put  them  into  a clean  faucepan 

ana 
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and  feafon  them  with  beaten  mace,  grated  nutmeg,  and  a 
little  pepper  and  fait.  Add  to  them  a cup  tull  of  cream, 
with  a good  piece  of  butter  rolled  in  flour,  apd  keep  fhak- 
ing  the  whole  till  it  is  thoroughly  hot,  and  of  a good 
thicknefs.  Then  pour  all  into  your  difh,  and  ferve  it  ua> 
with  fliced  lemon  for  garnifli. 

Soals. 

WHE^^  you  have  fldnned,  gutted,  and  thoroughly 
waflied  them,  cut  off  their  heads,  and  dry  the  fifli  in  a 
cloth.  Then  cut  the  flefli  very  carefully  from  the  bones 
and  fins  on  both  fides;  cut  it  firft  longways,  and  thgn 
acrofs,  in  fuch  divifions  that  each  fifli  may  make  eight 
pieces.  Put  the  heads  and  bones  into  a flew-pan,  with^ 
pint  of  water,  a bunch  of  fweet  herbs,  an  onion,  a little 
whole  pepper,  two  or  three  blades  of  mace,  a fmall 
piece  of  lemon-peel,  a little  fait,  and  a cruft  of  bread. 
Cover  it  clofe,  and  let  it  boil  till  it  is  half  wafted;  then 
ftrain  it  through  a fine  fieve,  and  put  it  into  a ftew-pan 
with  your  fifli.  Add  to  them  half  a pint  of  white  wine, 
a little  parfley  chopped  fine,  a few  mufhrooms  cut  fmall, 
a little  grated  nutmeg,  and  a piece  of  butter  rolled  in 
flour.  Set  all  together  over  a flow'  fire,  and  keep  {baking 
the  pan  till  the  fifti  are  enough:  then  difli  them,  up  with 
the  gravy,  and  ferve  them  to  table.  Garnifli  with 
lemon. 

Eels. 

SKIN  three  or  four  large  eels,  and  notch  them  from 
end  to  end.  Cut  them  into  four  or  five  pieces  each,  and 
lay  them  in  fome  fpring  water  for  half,  an  hour  to 
crimp:  then  dry  them  in  a cloth,- and  put  them  into 
your  pan,  with  a piece  of  frelh  butter,  a green  onion  or 
two,  and  a little  chopped  parfley.  Set  the  pan  on  the 
fire,  and  lhake  them  about  for  a few  minutes:  then  put 
in  about  a pint  of  white  wdne,  and  as  much  good  broth, 
with  pepper,  fait,  and  a blade  of  mace.  Stew  all  toge- 
ther about  half  an  hour:  and  then  add  the  yolks  of  four 
or  five  eggs  beat  fmooth,  and  a little  grated  nutmeg,  and 
chopped  parfley.  Stir  the  whole  well  together,  and  let 
it  fimmer  four  or  five  minutes,  then  fqueeze  in  the  juice 

N 2 .of 
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of  a lemon,  give  the  whole  a good  fhake,  pour  It  into 
your  dlOi,  and  ferve  it  up  hot.  Garnith  with  lemon. 

Tench  are  exceeding  fine  dreffed  in  the  fame  manner. 

Flmmders. 

TAKE  a fharp  knife,  and  carefully  raife  the  flefh  on 
both  fides  from  head  to  tail ; then  take  the  bone  clear 
out,  and  cut  the  flefli  into  pieces  In  the  fame  manner  as 
direfted  for  foals,  only  let  the  pieces  of  each  confift  of 
fix  inftead  of  eight  Dry  your  fifh  well,  then  fprinkle 
them  with  fait,  dredge  them  with  flour,  and  fry  them  in 
a pan  of  hot  beef  dripping,  fo  that  the  fifh  may  be  crifp. 
When  fo  done,  take  them  out  of  the  pan,  drain  the  fat 
from  them,  and  fet  tliem  before  the  fire  to  keep  warm. 
Then  clean  the  pan,  and  put  into  it  fome  minced  oyfters, 
with  their  liquor  clean  ftrained,  fome  white  wine,  a little 
grated  nutmeg,  and  three  anchovies.  Stew  thefe  toge- 
ther a few  minutes,  and  then  put  in  your  filh,  with  about 
a quarter  of  a pound  of  frefli  butter.  Shake  them  well 
together,  and  when  quite  hot,  difh  up  your  fifh  with  the 
fauce,  and  ferve  them  to  table.  Garnifh  with  yolks  of 
eggs,  boiled  hard  and  minced,  and  fliced  lemon.  You 
may  fficaffee  falmon,  or  any  other  firm  fifli,  in  the  fame 
manner. 

Skait  or  Tkornback. 

THESE  muft  be  prepared  for  drefling  in  the  fame 
manner  asdirefled  for  foals  and  flounders;  after  which 
put  them  into  your  ftew-pan.  To  one  pound  of  the  fifli 
put  a quarter  of  a pint  of  water,  a little  beaten  mace,  and 
grated  nutmeg;  a fmall  bunch  of  fweet-herbs,  and  a 
little  fait.  Cover  it  dofe,  and  let  it  boil  about  a quarter 
of  an  hour.  Then  take  out  the  fweet-herbs,  put  in  a 
quarter  of  a pint  of  good  cream,  a piece  of  butter,  the 
fize  of  a walnut,  rolled  in  flour,  and  a glafsof  white  wine. 
Keep  fliaking  the  pan  all  the  time  one  w^ay  till  your  fri- 
caffee  is  thick  and  fmooth:  then  difli  it  up,  and  garnifh 
with  lemon. 

OjjJiers. 

PUT  a little  butter  into  your  ftew-pan,  with  a (lice 
of  ham,  a fae^ot  parfley  and  fw^eet-herbs,  and  an 

onion 
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onion  (luck  with  two  cloves.  Let  them  (lew  over  a flow 
jBre  a few  minutes,  and  then  add  a little  flour,  fome  good 
broth,  and  a piece  of  lemon-peel ; then  put  in  your  oyfters, 
and  let  them  fimmer  till  they  are  thoroughly  hot.  Thicken 
with  the  yolks  of  two  eggs,  a little  cream,  and  a bit  of 
cood  butter,  take  out  the  ham,  faggot,  onion,  and  lemon- 
peel,  and  add  the  fqueeze  of  a lemon.  Give  the  whole 
a (hake  in  the  pan,  and  when  it  fimmers  put  it  into’  your 
difli,  and  ferve  it  up. 

'Eggs. 

BOIL  your  eggs  hard,  and  take  out  fome  of  the  yolks 
whole:  then  cut  the  reft  in  quarters,  yolks  and  'whites 
together.  Set  on  fome  gravy  with  a little  fhred  thyme 
and  parfley  in  it,  and  let  it  boil  about  a minute.  Then 
put  in  your  eggs,  w'ith  a little  grated  nutmeg,  and  fhake 
them  up  with  a piece  of  butter  till  it  is  of  a proper  thick- 
nefs.  * Pour  it  into  your  difli,  and  ferve  it  up. 

Eggs  with  Onions  and  Mitjhrooms. 

WHEN  you  have  boiled  the  eggs  hard,  take  out  the 
yolks  whole,  and  cut  the  whites  in  flips,  \vith  fome  onions 
and  muflirooms.  Fry  the  onions  and  muflirooms,  throw 
in  the  whites-,  and  turn  them  about  a little.  If  there  is 
anyfat  pour  it  off.  Flour  the  onions,  &c.  and  put  to  them 
a little  good  graVy.  Boil  this  up,  then  put  in  the  yolks, 
and  add  a little  pepper  and  fait.  Let  the  whole  fimmer 
for  about  a minute,  and  then  difli  it  up. 

MuJhroomL 

IF  your  muflirooms  are  very  fmall  (fuch  as  are 
ufually  termed  buttons)  yoii  muit  only  wipe  them  with 
a flannel;  but,  if  large,  peel  them,  fcrape  the  infides, 
and  throw'  them  into  fome  fait  and  water.  After  laying 
fome  time  take  them  out,  and  boil  them  in  water  with 
fome  fait  in  it;  and  w'heii  they  are  tender,  put  in 'a  little 
flired  parfley,  an  onion  (luck  with  cloves,  and  a glafs  of 
wine.  Shake  them  up  with  a good  piece  of  butter  rolled 
in  flour,  and  put  in  three  fpoonstul  of  thick  cream,  and 
a little  nutmeg  cut  in  pieces.  When  the  whole  has  flood 
two  or  three  minutes,  take  out  the  onion  and  nutmeg. 
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then  pour  the  muthrooms  with  their  fauce  into  your  difli, 
and  ferve  them  to  table. 

' SkirrUs-. 

“ WASH  them  thoroughly  clean,  and  when  you  have 
boiled  thera  till  they  are  tender,  fkin  the  roots,  and  cut 
them  into  flices.  Have  ready  a little  cream,  a piece' of 
butter  rolled  in  flour,  the  yolk  of  an  egg  beaten  fine,  a 
little  grated  nutmeg,  two.  or  three  fpoonsful  of  white  wine, 
with  a very  little  fait,  and  ftir  all  together.  Put  your 
roots  into  the  difli,  and  pour  the  fauce  over  them. 

Artichoke  Bottoms. 

THESE  may  be  fricafleed  either  dried  or  pickled.-— 

If  dried,  lay  them  in  warm  water  for  three  or  four  hours, 
fliifting  the  water  two  or  three  times.  Having  done  this,  . 
put  fome  cream  into  your  faucepan,  with  a large  piece  of 
■frefli  butter,  and  ftir  them  together  one  way  till  the 
batter  is  melted.  Then  put  in  the  artichokes,  and  when 
they  are  hot  difli  them  up. 
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SECT.  I.  , - 

BUTCHER’S  MEAT. 

Breafi  of  Veal. 

Half  roatl  it,  then  take  out  the  bones,  and  put  the 
meat  into  a ftew-pan,  with  a quart  of  veal  gravj^, 
an  ounce  of  morels,  and  the  fame  quantity  of  truffles. 
When  the  meat  has  ftewed  till  it  is  tender,  and  juft  before 
you  thicken  the  gravy,  put  in  a few  oyfters,  fome  pickled 
‘muflirooms,  and  pickled  cucumbers,  all 
fquare  pieces,  and  the  yolks  of  four  eggs  boiled  hard.— - 
In  the  mean  time,  cut  your  fweet-bread  into  pieces,  and 

fry  it  of  a light  brown.  When  the  veal  is  properly 
^ ° ftewed. 
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ftewed,  difh  It  up,  and  pour  the  gravy  hot  upon  It.  Lay 
your  fweet-bre;id,  morels,  truffles,  and  eggs  round  It,  and 
garnifli  with  pickled  barberries.  In  placing  this  difli  on 
the  table,  if  the  company  is  large,  and  the  provifional 
entertainment  defigned  to  be  fet  out  in  tafte,  if  for  fuppef, 
if  muft  be  placed  at  the  bottom  of  the  table,  but  if  for 
dinner,  either  at  the  top  or  on  one  fide.  It  may  like- 
wife  be  ftewed  tender,  and  ferved  with  a white  fauce 
of  young  peas  or  button  muihrooms. 

Neck  of  Veal. 

CUT  your  veal  into  (leaks,  and  flatten  them  with  a 
rolling-pin;  then  feafon  them  with  fait,  pepper,  cloves, 
and  mace;  lard  them  with  bacon  (Irewed  with  lemon- 
peel  and  thyme,  and  dip  them  in  the  yolks  of  eggs. 
Having  done  this,  make  up  a flieet  of  (Irong  eap-paper 
at  the  four  comers  in  the  fliape  of  a dripping-pan,  butter, 
it  all  over,  as  alfo'  the  gridiron,  and  fet  over  a charcoal 
fire,  put  in  vour  meat,  and  let  it  do  leifurely,  keep  turn- 
ing it  often,  and  bafte  it  well  in  order  to  keep  in  the  gravy. 
AVhenit  is  enough  have  ready  half  a pint  of  llrong  gravy, 
feafon  it  high,  and  put  into  it  muflirooms  and  pickles, 
forcemeat  ballsdipped  in  theyolks  of  eggs,  oy  tiers  (tewed, 
and  fried,  to  lay  round,  and  at  the  top  of  your  difh,  and 
then  ferve  it  up.  If  for  white  ragoo,  put  in  a gill  of 
white  wine,  with  the  yolks  of  two  eggs  beat  up  with  two 
or  three  fpoonsful  of  cream;  but  if  a brown  ragoo,  put 
in  red  wine. 

Szoeethreads  Vrown. 

FIRST  fcald  your  fweetbreads,  and  then  cut  them 
into  dices.  Beat  up  the  yolk  of  an  egg  very  fine,  with 
a little  flour,  pepper,  fait  and  nutmeg.  Dip  your  dices 
of  fweetbread  into  this,  and  fry  them  of  a nice  light 
brown.  Then  thicken,  a little  good  gravy  with  fome 
flour;  boil  it  well,  and  add  catchup  or  mufhroom  pow- 
der, a little  juice  of  a lemon,  and  chyan  pepper.  Put 
your  fweetbreads  into  this,  and  when  they  have  dewed 
in  it  about  five  minutes,  put  the  whole  into  your.dilh,  and 
forve  it  up.  Garnifli  with  diced  lemon. 
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Calf's  Feet. 

AFTER  boiling  the  feet,  take  out  the  bones,  cut  the 
meat  into  ilices,  and  brown  them  in  a frying-pan ; then 
put  them  into  fome  good  beef  gravy,  with  morels,  truffles, 
pickled  mulbrooms,  and  the  yolks  of  tour  eggs  boiled 
hard,  fome  fait,  and  a little  butter  rolled  in  flour.  Let 
them  flew  together  about  five  minutes,  and  then  put  all 
into  your  dith.  Garnifli  with  lliced  lemon. 

PiFs  Feet  and  Ears. 

FIRST  boil  them  till  they  are  tender,  then  cut  the  ears 
into  long  narrow  flices.  And  fplit  the  feet  down  the  mid- 
dle. Put  into  a ftew-pan  about  halt  a pint  of  beef  gravy, 
a tea-fpoonful  of  lemon  pickle,  a large  one  of  catchup, 
the  fame  of  browning,  and  a little  fait.  Thicken  thefe 
with  a piece  of  butter  rolled  in  flour,  and  let  the  feet  and 
cars  be  yolked  over  with  egg,  then  roll  thetn  in  bread 
crumbs  and  feafoning;  let  the  feet  be  nicely  browned 
.with  a falamander,  or  fryed^  then  let  them  boil  gently*, 
and  when  enough,  lay  the  feet  in  the  middle  of  the 
difh,  and  the  ears  round  them.  Then  (train  your  gravy, 
pour  it  over  them,  and  garnifli  with  curled  parfley. 

Fore  Quarter  of  Houfe-Lamb. 

TAKE  off  the  knuckle-bohe,  and  then,  with  a fliarp 
knife,  cut  off  the  (kin.  Lard  it  well  with  bacon,  and  fry 
it  of  a nice  light  brown.  Then  -put  it  into  a ftew-pan, p 
and  juft  cover  it  over  with  nn>tton  gravy,  a bunch  of 
fweet-herbs,  fome  pepper,  fait,  beaten  mace,  and  a htt  e 
whole  pepper.  Cover  it  clofe,  and  let  it  ftew  ha  f an 
hour.  Then  pour  out  the  liquor,  and  take  care  to  keep 
the  lamb  hot.  Strain  off  the  gravy,  and  have  ready  halt 
a pint  of  oyfters  fried  brown.  Pour  all  the  fat  horn  them, 
and  put  them  into  the  gravy,  with  two  fpoonsful  of  red 
wine,afewmuflirooms,  and  a bit  of  butter  rollec  ni  our. 
Boil  all  together,  with  the  juice  of  half  a lemon.^  Lay 
the  lamb  in  the  difli,  pour  the  fguce  over  it,  and  lend  it 

to  table. 

Beef. 

TAKE  any  piece  of  beef  that  lias  got  fome  fat  to  it, 
cut  the  meat  clean  from  the  bones,  ftrew  fome  flour  over 
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it,  ,atid  fry  it  in  a large  ftew-pan  with  butter  till  it  is  of  a 
nice  brown;  then  cover  it  in  the  pan  with  gravy  made  in 
the  following  manner:  Take  about  a pound  of  coarfe 
beef,  half  a pound  of  veal  cut  fmail,  a bunch  of  fweet- 
herbs,  an  onion,  fonie  whole  black  and  white  pepper,  two 
or  three  blades  of  mace,  four  or  five  cloves,  a piece  of 
carrot,  a flice  of  lean  bacon  (feeped  in  vinegar,  and  a cruft 
of  bread  toafted  brown.  Add  to  thefc  a quart  of  wine, 
and  let  it  boil  till  it  is  half  wafted.  In  the  mean  rime,  pour 
a quart  of  boiling  water  into  the  ftew-pan,  cover  it  clofe, 
and  let  it  ftew  gently.  As  foon  as  the  gravy  is  done, 
ftrain  it,  and  pour  it  into  the  ftew-pan  with  the  beef. 
Then  take  an  ounce  of  truffles  and  morels' cut  fmall,  with 
fome  frefli  or  dried  mufhrooms,  and  two  fpoonsful  of 
catchup.  Cover  it  clofe,  and  let  it  ftew  till  the  fauce  is 
thick  and  rich.  Have  ready  fome  artichoke  bottoms 
quartered,  and  a few  pickled  muflirooms.  Boil  the  whole- 
together,  and  when  your  meat  is  tender,  and  rhe  fauce 
rich,  lay  the  meat  in  a difli,  pour  the  fauce  over  it,  and 
ferve  it  hot  to  table* 

Mutton. 

CUT  fome  thin  dices,  the  right  way  of  the  grain,  off 
a fine  leg  of  mutton,  and  pare  off  all  the  fldn  and  fat. 
Then  put  a piece  of  butter  into  yoHr  ftew-pan,  and  fliake 
fome  flour  over  it;  add  to  thefe  two  or  three  dices  of 
lemon,  with  half  an  (^ion  cut  very  fmall,  a bunch  of 
fweet  herbs,  and  a blade  of  mace.  Put  your  meat  with 
thefe  into  the  pan,  ftir  them  together  for  five  or  fix 
minutes,  and  then  put  in  half  a pint  of  gravy,  with  an 
anchovy  minced  fmall,  and  a piece  of  butter  rolled  in 
flour.  Stir  the  whole  well  together,  and  when  it  has 
dewed  about  ten  minutes,  didi  it  up,  and  ferve  it  to  table, 
Garnifli  with  pickles  and  diced  lemon. 

SECT.  II. 

RAGOOS  OF  POULTRY,  VEGETABLES,  &c, 

A Goofe. 

SKIN  your  goofe,  dip  it  into  boiling  water,  and  break 
the  breaft-bone,  fo  that  it  may  lay  quite  flat.  • Seafon  it 
III.  O with 
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with  pepper  and  fait,  and  a little  mace  beaten  to  powder  ; 
lard  it,  and  then  flour  it  all  over.  Having  done  this, 
take  about  a pound  of  beef  fuet,  and  put  it  into  your 
ftew-pan,  and  when  melted,  boiling  hot,  put  in  the 
goofe.  As  foon  as  you  find  the  goofe  brown  all  over, 
put  in  a quart  of  beef  gravy  boiling  hot,  a bunch  of 
fweet-herbs,  and  a blade  of  mace,  a few  cloves,  fome 
whole  pepper,  two  or  three  fmall  onions,  and  a bay-leaf. 
Cover  the  pan  quite  clofe,  and  let  it  flew  gently  over  a 
flow  ^re.  If  the  goofe  is  fmalJ,  it  will  be  done  in  an 
hour,  but  if  large,  an  hour  and  a half.  Make  a ragoo 
for  it  in  the  following  manner : Cut  fome  turnips  and 
carrots  into  fmall  pieces,  with  three  or  four  onions  fliced, 
boil  all  enough,  put  them,  with  half  a pint  of  rich  beef 
gravy,  into  a faucepan,  with  fome  pepper,  fait,  and  a 
piece  of  butter  rolled  in  flour.  Let  them  flew  about  a 
quarter  of  an  hour.  When  the  goofe  is  done,  take  it  out 
of  the  ftew-pan,  drain  the  liquor  it  was  ftewed  in  well 
from  it,  put  it  into  a difti,  and  pour  the  ragoo  over  it. 

Livers  of  Poultry. 

TAKE  the  li  ver  of  a turkey,  and  the  livers  of  fix 
fowls,  and  put  them  into  cold  water.  When  they  have 
laid  in  it  fome  time,  take  them  out,  and  put  the  fowls 
livers  into  a faucepan,  with  a quarter  of  a pint  of  gravy, 
a fpoonful  of  muftirooms  either  pickled  or  frefti,  the 
fame  quantity  of  catchup,  and  a piece  of  butter  rolled  in 
flour.  Seafon  them  to  your  tafte  with  pepper  and  fait, 
and  let  them  ftew  gently  about  ten  minutes.  In  the  mean 
time,  broil  the  turkey’s  liver  nicely,^  and  lay  it  in  the 
middle,  with  the  ftewed  livers  round  it.  Pour  the  fauce 
over  all,  and  garnifli  with  lemon. 

Oyfers. 

WHEN  the  oyfters  are  opened,  fave  as  much  of  the 
liquor  as  you  can,  and  ftrain  it  through  a fieVe;  walh 
your  oyfters  clean  in  warm  water,  and  then  make^  a 
batter  as  follows:  Beat  up  the  yolks  of  two  eggs  with 
hal-^  a nutmeg  grated,  cut  a little  lemon-peel  fmall,  a 
gi^od  deal  of  parfley,  and  add  a fpoonful  of  the  juice  of 
^inach,  two  fpoonsful  of  cream  or  milk,  and  beat  the 
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whole  up  with  flour  till  it  is  a thick  batter.  Having 
prepared  this,  put  a piece  of  frefh  butter  into  a ftew-pan, 
and  when  it  is  thoroughly  hot,  dip  your  oyfters  one  by 
one  into  the  batter,  then  roll  them  in  crumbs  of  bread 
jjrated  fine,  and  fry  them  c^uick  and  brown,  which  done, 
take  them  out  of  the  pan,  and  fet  them  before  the  fire. 
Have  ready  a quart  of  chefnuts,  fhelled  and  Ikinned,  and 
fry  them  in  the  batter.  When  enough,  take  them  up, 
pour  the  fat  out  of  the  pan,  fliake  a little  flour  all  over 
the  pan,  and  rub  a piece  of  butter  all  round  with  8 fpoon. 
Then  put  in  the  oyfter  liquor,  three  or  four  blades  of 
mace,  the  chefnuts,  and  half  a pint  of  white  wine.  Let 
them  boil,  and  have  ready  the  yolks  of  two  eggs  beat  up, 
with  four  fpeonsful  of  cream.  Stir  all  well  together, 
and  when  it  is  thick  and  fine,  lay  the  oyfters  in  the  difti, 
and  pour  the  ragoo  over  them.  Garnifh  with  chefnuts 
and  lemon. 

Mufcles, 

FUT  your  mufcles  into  a faucepan,  and  let  them 
flew  till  they  are  open.  Then  take  them  out  of  the  fhells, 
and  fave  the  liquor.  Put  into  your  ftew-pan  a bit  of 
butter,  a few  mufhrooms  chopped,  a little  parfley  and 
grated  lemon-peel.  Stir  thefe  together,  and  then  put 
in  fome  gravy,  with  pepper  and  fait;  thicken  it  with  a 
little  flour,  boil  it  up,  put  in  the'mufcles  with  their  liquor, 
and  let  them  be  hot;  then  pour  them  into  your  difti,  and 
ferve  them  up.  There  are  fome  mufcles  of  a pernicious 
quality ; to  know  which,  when  you  ftew  them,  put  a half- 
crown  into  the  faucepan,  and  if  it  is  difcoloured,  the 
mufcles  are  not  wholefome.  ' 

Miijlirooms. 

TAKE  fome  large  mufhrooms,  peel  them,  and  cut 
the  infide.  Then  broil  them  on  a gridiron,  and  when 
the  outfide  is  brown,  put  them  into  a ftew-pan,  with  a 
fufficient  quantity  of  water  to  cover  them.  When  they 
have  ftewed  ten  minutes,  put  to  them  a fpoonful  of  white 
wine,  the  fame  of  browning,  and  a little  vinegar. — 
Thicken  it  with  butter  and  flour,  give  it  a gentle  boil, 
and  ferve  it  up  with  fippets  round  the  difti.  . 

O 2 Artichoke 
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Artichoke  Bottoms. 

SOAK  them  in  warm  water  for  two  or  three  hours, 
changing  the  water.  Then  put  them  into  a ftew-pan, 
with  fome  good  gravy,  muthroom  catchup  or  powder, 
and  a little  cbyan  pepper  and  fait.  When  they  boil, 
thicken  with  a little  flour,  put  them  into  your  difh,  pour 
the  lauce  over  them,  and  fcrve  them  up  hot  to  table. 

Afparagus. 

TAKE  an  hundred  of  grafs,  fcrape  them  clean,  and 
put  them  into  cold  water;  then  cut  them  as  far  as  is 
good  and  green,  and  take  two  heads  of  endive,  with  a 
young  lettuce,  and  an  onion,  and  cut  them  all  very 
fmali.  Put  a quarter  of  a pound  of  butter  into  your 
flew-pan,  and  when  it  is  melted,  put  in  the  grafs,  with 
the  other  articles.  Shake  them  about,  and  when  they 
have  ftewed  ten  minutes,  feafon  them  with  a little  pepper 
and  fait,  fhew  in  a little  flour,  fliake  them  about,  and 
then  pour  in  half  a pint  of  gravy.  Let  them  flew  till 
the  faiuce  is  very  good  and  thick,  and  then  pour  all  into 
your  dilhj  Garnifh  with  a few  pf  the  fraall  tops  of  the 
grafs. 

Cucnmhers. 

SLICE  two  cucumbers  and  two  onions,  and  fry  them 
together  in  a little  butter.  Then  drain  them  in  a fieve, 
and  put  them  into  a faucepan,  with  a gill  of  gravy,  two 
fpoonsful  of  white  wine,  and  a blade  of  mace.  When 
they  have  ftewed  five  or  fix  minutes,  put  in  a piece  of 
butter,  about  the  fize  of  a walnut,  rolled  in  flour,  a little 
fair  and  chyan  pepper.  Shake  them  well  together  till  the 
whole  is  of  a good  thicknefs,  then  put  them  into  your 
difh,  and  ferve  them  up. 

Cucumbers 

May  like  wife  be  ftewed  with  forcemeat.  Cut 
your  cucumbers  into  two  or  three  pieces,  accord- 
ing to  the  fize;  take  all  the  infide  out  with  a cutter, 
put  in  your  forcemeat,  then  put  forae  butter  into  your 
fteW'pan  along  with  the  cucumbers;  after  they  have 
ftewed  fome  time  add  fome  good  gravy,  a glafs  of  white 

wine,  and  let  them  go  on  till  tender ^ then  ftrain  oft- 
n the 
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the  f^ravy,  feafon  and  thicken  it  with  cullis.  Pat  it  into 
the  dilh  with  the  cucumbers;  the  difli  muft  be  glazed. 

Cauliflowers. 

TAKE  a large  cauliflower,  wafli  it  thoroughly  clean, 
and  feparate  it  into  pieces,  in  the  fame  manner  you  would 
do  for  pickling.  Stew  them  in  a nice  brown  cullis.  till 
they  are  tender,  Seafon  with  pepper  and  fait,  and  put 
them  into  the  difli  with  the  fauce  over  them.  Garnifli 
with  a few  fprigs  of  the  cauliflow'er  nicely  boiled. 

French  Beans. 

TAKE  a quarter  of  a peck  of  beans,  firing  them 
clean,  but  do  not  fplit  them.  Cut  them  acrofs  in  three 
parts,  and  lay  them  in  fait  and  water.  After  remaining 
thus  about  a quarter  of  an  hour,  dry  them  well  in  a 
cloth,  then  put  them  into  a pan,  and  when  you  have 
fried  them  of  a nice  brown  colour,  take  them  out,  pour 
all  thefatfrom  the  pan,  and  put  into  it  a quarter  of  a 
pint  of  hot  water.  Stir  it  into  the  pan  by  degrees,  and 
let  it  boil.  Then  take  a quarter  of  a pound  of  frefli 
butter  rolled  in  a little  flour,  two  fpoonsful  of  catchup, 
one  of  mufliroom-pickle,  four  of  white  wine,  an  onion 
fluck  with  fix  cloves,  two  or  three  blades  of  beaten 
mace,  a little  grated  nutmeg,  and  a little  pepper  and 
fait.  Stir  it  all  together  for  a few  minutes,  and  then  put 
in  the  beans.  Shake  the  pan  till  the  whole  is  well  mixed 
together,  then  takeout  the  onion,  and  pour  all  into  your 
diili.  Garnifli  with  what  mofl  pleafes  your  fancy;  but 
pickles  may  be  preferred.  This  makes  a very  pretty 
fide  dlfli. 

F.ndive. 

TAKE  three  heads  of  fine  white  endive,  wafli  them 
thoroughly  clean,  and  then  put  them  into  fait  and  water 
for  three  hours.  Cut  off  the  green  heads  of  a hundred 
of  afparagus,  chop  the  reft  fmall  as  far  as  it  runs  tender 
and  throw  it  likewife  into  fait  and  water.  Then  take  a 
bunch  of  celery,  walli  and  ferape  it  clean,  and  cut  it 
into  pieces  about  three  inches  long.  Put  it  into  a fauce- 
pan  U’ith  a pint  of  water,  three  or  four  blades  of  mace, 

and 
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and  fome  white  pepper  tied  in  a cloth.  When  it  has 
ftewed  till  it  is  quite  tender,  put  in  the  afparagus,  fliake 
thefaucepan,  and  let  it  fimmer  till  the  grafs  is  enough. 
Take  the  three  heads  of  endive  out  of  the  water,  drain 
them,  and  leave  the  largefl  whole.  Pull  the  others 
afunder,  leaf  by  leaf,  and  put  them  into  the  ftew  pan, 
with  a pint  of  white  wine.  Cover  the  pan  clofe,  and  let 
it  boil  till  the  endive  is  juft  enough.  Then  put  in  a quarter 
of  a pound  of  butter  rolled  in  flour,  cover  the  pan  again, 
and  keep  fhaking  it.  When  the  endive  is  enough,  take 
it  up,  and  lay  the  whole  head  in  the  middle;  then  with  a 
fpoon  take  out  the  celery  and  grafs,  and  lay  them  round 
it,  and  the  other  parts  of  the  endive  over  that.  Poui  the 
liquor  out  of  the  faucepan  into  the  ftew-pan,  ftir  the  whole 
together,  and  feafdn  it  with  fait.  Have  ready  the  yolks 
of  two  eggs,  beat  up  with  a quarter  of  a pint  of  cream, 
and  a little  grated  nutmeg.  Mix  this  with  the  fauce, 
keep  ftirring  it  one  way  till  it  is  thick,  then  pour  it  over 
the  ragoo,  and  Jerve  it  to  table. 

Cabbage  Force-meagre. 

TAKE  a fine  white-heart  cabbage,  wafh  it  clean,  and 
boil  it  about  five  minutes.  Then  drain  it,  cut  the  ftalk 
flat  to  ftand  in  a difti,  carefully  open  the  leaves,  and  take 
out  the  infide,  leaving  the  outfide  leaves  whole.  Cut  what 
you  take  out  very  fine;  then  take  the  tiefh  of  two  or  three 
flounders  or  plaice,  and  chop  it  with  the  cabbage,  the 
yolks  and  whites  of  four  eggs  boiled  hard,  and  a handful 
of  picked  parfley.  Beat  all  together  in  a mortar,  with  a 
quarter  of  a pound  of  melted  butter.  Then  mix  it  up 
with  the  yolk  of  an  egg,  and  a few  crumbs  ©f  bread.  Fill 
the  cabbage  with  this,  and  tie  it  together;  put  it  into  a 
deep  ftew-pan,  with  half  a pint  of  water,  a quarter  of  a 
pound  of  butter  rolled  in  a little  flour,  the  yolks  of  four 
eggs  boiled  hard,  an  onion  ftuck  with  fix  cloves,  fome 
whole  pepper  and  mace  tied  in  a piece  of  muflin,  half  an 
ounce  of  truffles  and  morels,  a fpoonful  of  catchup,  and  a 
few  pickled  mufhrooms.  Cover  it  clofe,  and  let  it  fim- 
mer an  hour.  When  it  is  done,  take  out  the  onion  and 
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fpice,  lay  the  cabbage  in  your  difli,  untie  it,  pour  over 
the  fauce,  and  ferve  it  to  table. 

Afpara^us  'forced  in  French-rolh. 

CUT  a piece  put  of  the  cruft  of  the  tops  of  three 
French  rolls,  and  takeout  all  the  crumb;  but  be  careful 
that  the  crufts  fit  again  in  the  places  from  whence  they 
were  taken.  Fry  the  roils  brown  in  frefh  butter:  then 
Jake  a pint  of  cream,  the  yolks  of  fix  eggs  beat  fine,  and 
a little  fait  and  nutmeg.  Stir  them  well  together  over  a 
flow  fire  till  it  begins  to  be  thick.  Have  ready  an  hun- 
dred of  fmall  grafs  boiled,  and  fave  tops  enough  to  ftick 
the  rolls  with.  Cut  the  reft  of  the  tops  fmall,  put  them 
into  the  cream,  and  fill  the  loaves  with  .them.  Before 
you  fry  the  rolls,  make  holes  thick  in  the  top  crufts  to 
ftick  the  grafs  in.  Then  lay  on  the  pieces  of  cruft,  and 
ftick  the  grafs  in,  which  will  make  it  look  as  if  it  was 
growing..  This  makes  a very  handfome  fide  difli  at  a 
fecond  courfe. 

» 

Peas  Francois. 

% 

SHELL  a quart  of  peas,  cut  a large  Spanifli  onion 
fmall,  and  two  cabbage  or  Silefia  lettuces.  Put  them 
into  a ftew-pan,  with  half  a pint  of  water,  a little  fait,  pep- 
per, mace,  atxi  nutmeg,  all  beaten.  Cover  them  clofe, 
and  let  them  ftew  a quarter  of  an  hour.  Then  pur  in  a 
quarter  of  a pound  of  frefli  butter  rolled  in  a little  flour,  a 
fpoonful  of  catchup,  and  a piece  of  burnt  butter  about  the 
fize  of  a nutmeg.  Cover  them  clofe,  and  let  itfimmer  a 
quarter  of  an  hour,  obferving  frequently  to  (hake  the  pan. 
Have  ready  four  artichoke  bottoms  fryed,  and  cut  in 
two,  and  when  you  pour  the  peas  with  their  fauce  into  a 
di(h,  lay  them  round  it.  If  you  chufe  to  make  a pleafing 
addition,  do  a cabbage  in  the  manner  direfdcd  in  the 
article  Cabbage  Force-meagre,  and  put  in  the  middle 
of  the  di(h.  ^ 
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C H A P.  XI. 

GRAVIES,  CULLISES,  and  other  SAUCES. 

IN  the  preceding  chapters  we  have,  where  a proper 
opportunity  offered,  diredVed  the  neceffary  fauces  to  be 
made  for  each  refpedtive  article;  but  as  there  are  many 
others  which  are  ufed  for  different  purpofes,  and  on  va- 
rious occafions,  we  fhall  place  them  all  in  the  prefent 
chapter,  beginning  with 

Gravies. 

TO  make  beef  gravy,  take  a piece  of  the  chuck,  or 
neck,  and  cut  it  into  fmall  pieces;  then  ftrew  fome  Hour 
over  it,  mix  it  well  with  the  meat,  and  put  it  into  the 
faucepan,  with  as  much  water  as  will  cover  it,  an  onion, 
a little  all-fpice,  a little  pepper,  and  fome  fait.  Cover 
it  clofe,  and  when  it  boils  take  off  the  fcum,  then  throw 
in  a hard  cruft  of  bread,  or  fome  rafpings,  and  let  it  ftew 
till  the  gravy  is  rich  and  good,  then  ftrain  it  off,  and 
pour  it  into  your  fauce-boat. 

J very  rich  Gravy  ^ 

TAKE  a piece  of  lean  beef,  a piece  of  veal,  and  a 
piece  of  mutton,  and  cut  them  into  fmall  bits:  then  take 
a laro-e  faucepan  with  a cover,  lay  your  beef  at  the  bottom, 
then'^your  mutton,  then  a very  little  piece  of  bacon,  a 
flice  or  two  of  carrot,  fome  mace,  cloves,  whole  black 
and  white  pepper,  a large  onion  cut  in  a bundle 

of  fweet-herbs,  and  then  lay  on  your  veal.  Coyer  it  dole, 
and  fet  it  over  a flow  fire  for  fix  or  feven  minutes  and 
fhake  the  faucepan  often.  Then  duft  fome  flour  into  it, 
and  pour  in  boiling  water  till  the  meat  is  fomething  more 
than  covered.  Cover  your  faucepan  clofe,  and  let  it 
ftew  till  it  is  rich  and  good.  Then  feafori  it  to  your  tafte 
with  fait,  and  ftrain  it  off.  This  gravy  will  be  fo  good 
as  to  anfw'cr  moft  purpofes. 

Broivii  Gravy. 

PUT  a piece  of  butter,  about  the  ^ ® 

into  a faucepan,  and  when  it  is  melted  fhake  m a^u^^^ 
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flour,  and  let  it  be  brown.  Then  by  degrees  (Hr  in  the 
following  ingredients:  Half  a pint  of  water,  and  the  fame 
(|uantity°of  ale  or  fmall  beer  that  is  not  bitter;  an  onion 
and  a piece  of  lemon-peel  cut  fmall,  three  cloves,  a 
blade  of  mace,  fome  whole  pepper,  a fpoonful  of 
mulhroom-pickle,  the  fame  quantity  of  catchup,  and 
an  anchovy.  Let  the  whole  boil  together  a quarter  of  an 
hour,  then  ftrain  it,  and  it  will  be  good  fauce  for  various 
diflies. 

Sauce  Italien. 

PUT  a piece  of  frelh  butter  into  your  ftew-pan,  with 
fome  mulhrooms,  onions,  parfley,  and  the  half  of  a laurel 
leaf,  all  cut  fine;  turn  the  whole  over  the  fire  fome 
time,  and  fliake  in  a little  flour;  raoiften  it  with  a glafs 
of  white  wine,  as  much  good  broth,  adding  fait,  pep- 
per, and  a little  mace  beat  fine.  Let  it  boil  half  an 
hour;  then  Ikim  away  the  fat  and  ferve  it  up.  You 
may  give  it  a fine  flavour  while  boiling,  by  putting  in  a 
bunch  of  fweet  herbs,  but  take  them  out  before  you 
ferve  the  fauce. 

Sauce  Fiquante. 

PUT  a bit  of  butter  with  two  diced  onions  Into 
a ftew-pan,  a carrot,  a parfnip,  a little  thyme,  lau- 
rel, bafil,  two  cloves,  two  fhalots,  a clove  of  garlick,  and 
fome  parfley;  turn  the  whole  over  the  fire  till  it  be  well 
coloured;  theft  fliake  in  fome  flour,  and  moiften  it  with 
fome  broth  and  a fpoonful  of  vinegar.  Let  it  boil  over 
a flow  fire,  and  fkim  and  ftrain  it  through  a fieve.  Sea- 
fon  it  with  fait  and  pepper,  and  ferve  it  with  any  difli 
you  wifli  to  be  heightened. 

Sauce  PiquantCy  io  ferve  cold. 

CUT  fome  fallad  herbs  very  fine,  wdth  half  a clove 
of  garlick,  and  two  fhalots:  mix  the  whole  with  muf- 
tard,  fweet  oil,  a dafli  of  vinegafj  fome  fait,  and  pepper. 

A Cullis  for  all  Sorts  of  Ragoos  and  rich  Sauces. 

TAKE  about  two  pounds  of  leg  of  veal,  and  two 
dices  of  lean  ham,  and  put  them  into  a ftew-pan,  W’ith 
two  or  three  cloves,  a little  nutmeg,  a blade  of  mace, 
III.  P fome 
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fome  parfley  roots,  two  carrots  cut  in  pieces,  fome 
(lialots,  and  two  bay-leaves.  Set  them  over  a flow  fire, 
cover  them  clofe,  and  let  them  do  gently  for  half  an 
hour,  taking  care  they  do  not  burn;  then  put  in  fome 
beef  broth,  let  it  flew  till  it  is  as  rich  as  required,  and 
then  drain  it  off  for  ufe, 

A Family  Cullis. 

TAKE  a piece  of  butter  rolled  in  flour,  and  flir  it  in 
your  ftew-pan  till  your  flour  is  of  a fine  yellow  colour; 
then  put  ill  fome  thin  broth,  a little  gravy,  a glafs  of 
white  wine,  a bundle  of  parfley,  thyme,  laurel  and 
fweet-bafil,  two  cloves,  adittle  nutmeg  or  mace,  a few 
mufhrooms,  and  pepper  and  fait.  Let  it  flew  an  hour 
over  a flow  fire,  then  fkim  all  the  fat  clean  off,  and  drain 
it  through  a lawn  fieve.  ' 

A JVhitc  Cullis. 

CUT  a piece  of  veal  into  fmall  bits,  and  put  it  into 
a dew-pan,  with  two  or  three  dices  of  lean  ham,  and 
twm  onions,  each  cut  into  four  pieces;  then  put  in  fome 
broth,  and  feafon.with  mufhrooms,  parfley,  green  onions, 
and  cloves.  Let  it  dew  till  the  virtues  of  all  are  pretty 
well  extra£led;  then  take  out  all  your  meat  and  roots 
with  a fkimmer,  put  in  a few  crumbs  of  bread,  and  let 
it  dew  foftly.  Take  the  white  part  of  a young  fc;wl, 
.and  pound  it  in  a mortar  till  it  is  very  fine,  put  this 
into  your  cullis,  but  do  not  let  it  boil;  if  it  does  not 
appear  fufficiently  white,  you  mud  add  tvyo  dozen  o 
blanched  almonds.  When  it  has  dewed  till  it  is  of  a 
good  rich  tade  drain  it  off. 

A Cullis  for  Fijh. 

BROIL  a jack  or  pike,  till  it  is  properly  done,  then 
take  off  the  fkin,  and  feparate  the  flefh  from  the  bones. 
Boil  fix  eggs  hard,  and  take  out  the  yolks;  blanch  a 
few  almonds,  beat  them  to  a pade  in  a mortar,  and  then 
add  the  yolks  of  the  eggs;  mix  tbefe  well  widi  butter, 
then  put  in  the.fifh,  and  pound  all  together. 
half  a dozen  onions,  and  cut  them  into  dices,  tw'o 
parfnips,  and  three  carrots.  Set  on  a dew-pan,  put 
into  it  a piece  of  butter  to  brown,  and  when  it  boils  put 
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in  the  roots;  turn  them  tiJ]  they  are  brown,  and  then 
pour  in  a little  broth  to  moiften  them.  When  it  has 
boiled  a few  minutes,  ftrain  it  into  another  faucepan; 
then  put  in  a whole  leek,  fome  parfley,  fweet  bafil, 
half  a dozen  cloves,  fome  muflirooms  and  truffles,  and 
a few  crumbs  of  bread.  "When  it  has  ftewed  gently  a 
quarter  of  an  hour,  put  in  the  fifh,  &c.  from  the  mortar. 
Let  the  whole  flew  fome  time  longer,  but  be  careful  it 
does  not  boil.  When  fufficiently  done,  ftrain  it  through 
a coarfe  fieve.  This  is  a very  proper  fauce  to  thicken 
all  made  diflies. 

Ham  Sauce. 

CUT  fome  thin  flices  of  the  lean  part  of  a dreffed 
ham,  and  beat  it  with  a rolling-pin  to  a mafh.  Put  it 
, into  a faucepan,  with  a tea-cup  full  of  gravy,  and  fet  it 
over  a flow  fire:  but  keep  flirring  it  to  prevent  its 
flicking  at  the  bottom.  When  it  has  been  on  fome 
time,  put  in  a bunch  of  fweet  herbs,  half  a pint  of  beef 
gravy,  and  fome  pepper.  Cover  it  clofe,  let  it  flew 
over  a gentle  fire,  and  when  it  is  quite  done,  ftrain  it  off. 
This  is  a very  good  fauce  for  any  kind  of  veal. 

E/fence  of  Havi. 

TAKE  three  or  four  pounds  of  lean  ham,  and  cut  it 
into  pieces  about  an  inch  thick.  Lay  them  in  the  bottom 
of  a ftew-pan,  with  flices  of  carrots,  parfnips  and  three 
or  four  onions  cut  thin.  Let  them  flew  till  they  flick  to 
the  pan,  but  do  not  let  it  burn.  Then  pour  on  fome 
flrong  veal  gravy  by  degrees,  fome  frefli  mufhrooms  cut 
in  pieces  but  if  not  to  be  had  mulhroom  powder), 
truffles  and  morels,  cloves,  bafil,  parfley,  a cruft  of 
bread,  and  a leek.  Cover  it  down  clofe,  and  when  it  has 
fimmered  till  it  is  of  a good  thicknefs  and  flavour,  ftrain 
it  off.  If  you  have  preferved  the  gravy  from  a dreflbd 
ham,  you  may  ufe  it  with  the  before-mentioned  in^’^re- 
dients,  inftead  of  the  ham,  which  will  rpake  it  equally 
good,  but  not  quite  fo  high  flavoured. 

A Sauce  for  Lamb. 

TAKE  a bit  of  butter,  and  mix  it  with  ftired  parfley, 
fhalots,  and  a little  crumb  of  bread  grated  very  fine 
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Put  the  whole  into  a ftew*pan  with  a glafs  of  good 
broth,  and  as  much  white  wine,  and  let  it  boil  fome 
little  time.  Seafon  it  with  pepper  and  fait;  and  when 
you  ufe  it  fqueeze  a lemon  into  it. 

Sauce  for  any  Kind  of  Roajt  Meat. 

TAKE  an  anchovy,  wath  it  clean,  and  put  to  it  a 
fflafs  o;  red  wine,  fome  gravy,  a flialot  cut  fmall,  and  a 
Tittle  juice  of  a lemon.  Stew  thefe  together,  drain  it  off, 
and  mix  it  with  the  gravy  that  runs  from  the  meat. 

A White  Sauce. 

PUT  fome  good  meat  broth  into,  a dew-pan,  with  a 
good  piece  of  crumb  of  bread,  a bunch  of  pardey,  fhalots, 
thyme,  laurel,  bafil,  a clove,  a little  grated  nutmeg,' 
fome  whole  mufhrooms,  a glsfs  of  white  wine,  fait,  and 
pepper.  Let  the  whole  boil  till  half  is  confupied,  then 
drain  it  through  a fieve;  and  when  you  are  ready  to 
nfe  it,  put  in  the  yolks  of  three  eggs,  beat  up  with  fome 
cream,  and  thicken  it  over  the  fire,  taking  care  that 
the  eggs  do  not  curdle.  This  fauce  may  be  ufed  with 
all  forTs  of  meat  or  fifli  that  is  done  white. 


Sauce  for  moft  Kinds  of  Fifk. 

TAKE  fome  mutton  or  veal  gravy,  and  put  to  it  a 
little  of  the  liquor  that  drains  from  your  fiOi.  Put  it 
into  a faucepan,  with  an  onion,  an  anchovy,  afpooni^ul 
of  catchup,  and  a glafs  of  white  wine.  Thicken  it  with 
a lump  of  butter  rolled  in  dour,  and  a fpoohful  of  cream. 
If  you  have  oyders,  cockles,  or  dirimps,  put  thern^  m 
after  you  take  it  off  the  fire,  but  it  will  be  exceeding 
good  without.  If  you  have  no  cream,  mdead  of  white 
wine  you  mud  ufe  red. 

Sauce  Nonpareil. 

TAKE  a turnip,  carrot,  and  fome  muflirooms,  cut 

them  into  a difh,  and  put  them  into  a 
Tome  butter.  Let  them  go  gently  on  till  tender,  then 
add  fome  good  gravy,  a glafs  of  white  t' 

mace,  and  pepper,  with  a few  girkins  and  a dalh  of  vi 
negar.  Roll  a little  butter  in  flour  to  thicken  your  fauce. 
This  fauce  is  very  good  for  braifed  lamb.  v 
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Sauce  a-la-Menehoiit. 

PUT  a Tittle  cullis  into  a ftew-pan,  with  a piece  of 
butter  rolled  in  flour,  fait  and  pepper,  the  yolks  of  two 
eggs,  three  or  four  flialots  cut  fmall,  and  thicken  it  over 
the  fire.  This  fauce  fliould  be  thick,  and  may  be  ufed 
with  every  difli  that  is  done  a-la-Saint  Menehout.  It 
is  fpread  over  the  meat  or  fifli,  Avhich  is  afterwards  co- 
vered with  grated  bread,  and  browned  with  a hot  fala- 
inander. 

Egg  Sauce. 

BOIL  two  eggs  till  they  are  hard:  firft  chop  the 
yvhitcs’  then  the  yplks,  but  neither  of  them  very  fipe, 
and  put  them  together.  Then  put  them  into  a quarter 
of  a pound  of  good  melted  butter,  and  ftir  them  weli 
together. 

Bread  Sauce. 

CUT  a large  piece  of  crumb  from  a ftale  -loaf,  and 
put  it  into  a faucepan,  with  half  a pint  of  water,  an 
onion,  a blade  of  mace,  and  a few  pepper-corns  in  a bit 
of  cloth.  Boil  them  a few  minutes,  then  take  out  the 
onion  and  fpice,  math  the  bread  very  fmooth,  and  add  to 
it  a piece  of  butter  and  a little  fait. 

Anchovy  Sauce. 

TAKE  an  anc'.iovy,  and  put  it  into  half  a pint  of 
gravy,  with  a quarter  of  a pound  of  butter  rolled  in  a 
little  flour,  and  ftir  all  together  till  it  boils.  You  may 
add,  at  your  diferetion,  a lit(le  lemon-juice,  catchup, 

' red  wine,  or  walnut  liquor. 

Shrimp  Sauce. 

WASH  half  a pint  of  flirimps  very  clean,  and  put 
them  into  a ftew-pan,  with'  a fpoonful  of  anchovy  liquor, 
and  half  a pound  of  butter  melted  thick.  Boil  it  up  for 
five  minutes,  and  fqueeze  in  half  a lemon.  Tofs  it  up, 
and  pour  it  into  your  fauce-boat. 

• V 

Oyjler  Sauce. 

WHEN  the  oyfters  are  opened,  preferve  the  liquor, 
and  ftrain  it  through  a fine  fieve.  Wafh  the  oyfters 
very  clean,  and  take  off  the  beards.  Put  them  into  a 

flew- 
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ftew-pan,  'and  pour  the  liquor  over  them.  Then  add  a 
large  fpoonful  of  anchovy  liquor,  half  a lemon,  two 
blades  of  mace,  and  thicken  it  with  butter  rolled  in  fiour. 
Put  in  half  a pound  of  butter,  and  boil  it  up  till 
the  butter  is  melted.  Then  take  out  the  mace  and 
lemon,  and  fqueeze  the  lemon  juice  into  the  fauce.  Give 
it  a boil,  ftirring  it  all  the  time,  and  put  it  into  your 
fauce-boat. 

' To  melt  Butter. 

KEEP  a plated  or  tin  faucepan  for  the  purpofe  only  of 
mplting  butter.  Put  a little  water  at  the  bottom,  and  a 
dufl;  of  fiour.  Shake  them  together,  and  cut  the  butter 
in  flices.  As  it  melts  fhake  it  one  way;  let  it  boil  up, 
and  it  will  be  fmooth  and  thick. 

Caper  Sauce. 

TAKE  fome  capers,  chop  half  of  them  very  Ene, 
and  put  the  reft  In  whole.  Chop  alfo  fome  parfley,  with 
a little  grated  bread,  and  fome  fait;  put  them  into 
butter  melted  very  fmooth,  let  them  boil  up,  and  then 
pour  it  into  your  fauce-boat. 

Shalot  Sauce. 

CHOP  five  or  fix  flialots  very  fine,  put  them  into  a 
faucepan  with  a gill  of  gravy,  a fpoonful  of  vinegar,  and 
fome  pepper  and  fait.  Stew  them  f?r  a minute,  and 
then  pour  them’into  your  di(b  or  fauce-boat. 

Lemon  Sauce  for  boiled  Fowls. 

TAKE  a lemon  and  pare  off  the  rind,  then  cut  It  into 
flices,  take  the  kernels  out,  and  cut  it  into  ftnall  fquare 
bits;  blanch  the  liver  of  the  fowl,  and  chop  it  fine;  mix 
the  lemon  and  liver  together  in  a boat,  pour  on  fome 
hot  melted  butter,  and  ftir  It  up. 

Goofeberry  Sauce. 

PUT  fome  coddled  goofeberries,  a little  juice  of  forrel, 
and  a little  ginger,  into  fome  melted  butter. 

Fennel  Sauce. 

BOIL  a bunch  of  fennel  and  parfley,  chop  it  very 
fmall,  and  ftir  it  into  fome  melted  butter. 


Mint 
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Mint  Sauce, 

WASH  your  mint  perfecUy  clean  from  grit  or 
dirt,  then  chop  it  very  fine,  and  put  to  it  vinegar  and 
fugar. 

A relijhing  Sauce. 

PUT  into  a fmall  ftevv-pan  two  flic6s  of  ham,  a clove 
of  garlick,  a laurel  leaf,  and  two  fliced  onions;  let  them 
heat,  and  then  add  a little  broth,  two  fpoonsful  of  cullis, 
and  a fpoonful  of  tarragon  vinegar.  Stevv«them  an  hour 
over  a flow  fire,  then  ftrain  it  through  a lieve,  and  pour 
it  into  your  fauce-boat. 

To  C7'ifp  Parjlep, 

WHEN  you  have  picked  and  wafhed  your  parfley 
quite  clean,  put  it  into  a Dutch  oven,  or  on  a flieet  of 
paper.  Set  it  at  a moderate  diftance  from  the  fire,  and 
keep  turning  it  till  it  is  quite  crifp.  Lay  little  bits  of 
butter  on  it,  but  not  to  make  it  greafy. — This  is  a much 
better  method  than  that  of  frying. 

Sauce  for  Wild  Ducks,  Teal,  Sic. 

TAKE  a proper  quantity  of  veal  gravy,  with  fome 
pepper  and  fait;  fqueeze  in  the  juice  of  two  Seville 
oranges  and  add  a little  red  wine;  let  the  red  wine  boil 
fome  time  in  the  gravy. 

Pontiff  Sauce. 

PUT  two  or  three  flices  of  lean  veal,  and  the  fame 
of  ham,  into  a flew-pan,  with  fome  fliced  onions, 
carrot,  parfley,  and  a head  of  celery.  When  brown,’ 
add  a little  white  wine,  fome  good  broth,  a clqve  of 
garlick,  four  flialots,  two  cloves,  a little  coriander,  and 
two  flices  of  lemon-peel.  Boil  it  over  a flow  fire  till  the 
juices  are  extrafifed  from  the  meat,  then  fkim  it,  and 
flrain  it  through  a fieve.  Juft  before  you  ufe  it,  add  a 
little  cullis,  with  fome  parfley  chopped  very  fine. 

Afpic  Sauce. 

INFUSE  chervil,  tarragon,  burnet,  garden  crefs,  and 
mint  into  a little  cullis  for  about  half  an  hour;  then  ftrain 

It,  and  add  a fpoonful  of  garlick-vinegar,  with  a little 
pepper  and  fait. 


Force’ 
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Forcemeat  Balls. 

TAKK  half  a pound  of  veal  and  half  a pound  of  fuet 
cut  fipe,  and  beat  them  in  a marble  mortar  or  wooden 
bowl,  fined  a few  fweet-herbs  fine,  a little  mace  dried, 
afmall  nutmeg  gratecj,  a little  lemon-peel  cut  very  fine, 
fome  pepper  and  fait,  and  the  yolks  of  two  eggs  Mix 
all  thefe  well  together,  then  roll  fome  of  it  in  fmall  round 
balls,  and  fome  in  long  pieces.  Roll  them  in  flour,  and 
fry  them  of  amice  brown.  If  they  are  for  the  ufe  of  white 
fauce,  infiead  of  frying,  put  a little  water  into  a faucepan, 
and  when  it  boils,  put  them  in,  and  a few  minutes  will 

do  them.  , ■ 

Lemon  Pickle. 

TAKE  about  a fcore  of  lemons,  grate  off  the  out- 
linds  very  thin,  and  cut  them  into  quarters,  but  leave  the 

bottoms Ivhole.  Rub  on  them  equally 
bay-falt,  and  fpread  them  on  a large  pewter  diih.  Eith 
Dut  them  in  a cool  oven,  or  let  them  dry  gradually  by  the 
fi^the  juice  is  all  dried  into  the  peels:  then  put 
them  into  a vvell  glazed  pitcher,  with  an  ounce  of  mace, 
and  half  an  ounce  of  cloves  beat  fine,  an  ounce  of  n - 
mee  cut  into  thin  flices,  four  ounces  of  garlick  peeled, 

SV  ,i,d„  5 ..d 

sr  ,E."  £ ?“  it  as.  - 

y the  bitter.  When  you  bottle  it,  put  UeWe  and 
hne,  and  bottle  . 

• days,  and  it  will  ‘"'r  ; . ' „hole  is  refined, 

let  it  lland  again,  and  bottle  it  h 
I.  -y  be  put  .nto  any  whte 

colour.  It  IS  very  guut.  and  two  for  brown 

One  tea  fpoonful  ufcful’plckle,  and  gives  a 

fauce  tor  a fowl.  It  is  a inoii  u p thicken 

pleafant  flavour.  Always  put  ™ ^ ^„gfs  fliould 
the  fauce,  or  put  any  cream  in,  left  the  ma  p 

make  it  curdle.  CHAP. 
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MADE  DISHES. 

SECT.  I. 

I t 

BUTCHER’S  MEAT. 

Bombarded  Veal. 

Take  a fillet  of  veal,  and  having  clean  cut  out  the 
bone,  make  a forcemeat  thus:  Take  the  crumb  o£ 
a penny  loaf,  half  a pound  of  fat  bacon  feraped,  an 
anchovy,  two  or  three  fprigs  of  fweet  marjoram,  a little 
lemon-peel,  thyme,  and  parfley.  Chop  thefe  well  toge- 
• ther,  and  feafon  them  to  your  tafte  with  fait,  chyan 
pepper,  and  a little  grated  nutmeg.  Mix  up  all  together 
with  an  egg,  and  a little  cream ; and  with  this  forcemeat 
fill  up  the  place  from  whence  the  bone  was  taken.  Then 
make  cuts  all  round  the  fillet  at  about  an  inch  diftance 
•from  each  other.  Fill  one  nich  with  forcemeat,  a fecond 
with  fpinach  that  has  been  well  boiled  and  fqueezed,  and 
a third  with  crumbs  of  bread,  chopped  oyfters,  and 
beef  marrow,  and  thus  fill  up  the  holes  round  the  fillet. 
Wrap  the  caul  clofe  round  it,  and  put  it  into  a deep  pot, 
with  a pint  of  water.  Make  a coarfe  pafte  to  lay  over  it 
in  order  to  prevent  the  oven  giving  it  a difagreeable  tafte. 
When  it  is  taken  out  of  the  oven,  fkim  off  the  fat,  and 
put  the  gravy  into  a ftew-pan,  with  a fpoonful  of 
mufhroom  catchup,  another  of  lemon-pickle,  five 
boiled  artichoke  bottoms  cut  into  quarters,  two  fpoons- 
'ful  of  brovyning,  and  half  an  ounce  ot  morels  and  truffles. 
Thicken  it  with  butter  rolled  in  flour,  give  it  a gentle 
boil,  put  your  veal  into  the  difh,  and  pour  your  fauce 
over  it. 

Fricandeau  of  Veal.  ■ f f 
^ TAKE  the  thick  part  of  the  leg  of  veal,  ftiape  it 
mcely  oval,'  lard  it  w'ell,  and  put  it  into  boiling  water. 
Let  It  boil  up  once,  then  take  it  out,  and  put  into  your 
ftew-pan  fom.e  flices  of  veal,  roots,  fvveet -herbs,  with 
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fait,  pepper,  and  mace.  Put  in  half  a pint  of  gravy, 
then  put  in  your  fricandeau,  covering  it  with  fome  pep- 
per and  butter.  Let  it  gf)  ^gently  on  for  three  hours, 
then  take  it  out  and  glaze  it.  You  may  ferve  it  with 
forrel  fauce,  which  is  almoft  always  ufed,  or  glazed 
onions,  or  endive  fauce.  If  the  larded  fricandeau  lay& 
a few  hours  in  water,  it  will  be  a great  deal  the  whiter. 


Veal  Olives. 

CUT  fome  large  collops  off  a fillet  of  veal,  and  hack 
them  well  with  the  back  of  a knife.  Spread  very  thinly 
fored-meat  over  each,  then  roll  them  up,  and  either  toaft: 
or  bake  them.  Make  a ragoo  of  oyfters  and  fweetbreads 
cut  in  fquare  bits,  a few  mufhrooms  and  morels,  and  lay 
them  in  the  difli  with  rolls  of  veal.  Put  nice  brown 
gravy  into  the  diOi,  and  fend  thebn  up  hot,  with  force- 
meat balls  round  them.  Garnilb  with  lemon. 

Girnadmes  of  Veal. 


THESE  are  done  the  fame  as  the  fricandeau,  ex- 
cepting that  the  veal  is  cut  into  flices.  Three  pieces 
make  a difh;  and  they  are  ferved  with  the  fame  fauces. 

Veal  Cutlets  en  Papilotes. 

CUT  them  thin,  and  put  them  in  fquare  pieces  of 
white  paper,  with  fait,  pepper,  parfley,  fhalots,  mufh- 
rooms, all  {bred  fine,  with  butter;  twift  the  paper  round 
the  cutlets,  letting  the  end  remain  uncovered;  rub  tte 
outfide'of  the  paper  with  butter;  lay  the  cutlets  upon 
the  gridiron  over  a flow  fire,  with  a flieet  of  buttered 
paper  under  them.  Serve  them  in  the  papers. 

Porcuphie  of  a Breaji  of  Veal. 

TAltE  a fine  large  breaft  of  veal,  bone  it,  and  rub  it 
over  with  the  yolks  of  two  eggs.  Spread  it  on  a ‘“ble, 
and  lay  over  it  a little  bacon  cut  as  ttnn  as  poffible,  a 
hdndful  of  parOey  Hired  fine,  the  yolks  of  five  hard  boiled 

eggs  chopped  fmall.alittlelemon-peelcut  fine, the  crumb 

of  a penny  loaf  Heaped  in  cream,  and  feato  to  your 

tafte  with  fait,  pepper,  and  nutmeg.  f 

veal  clofe,  and  Ikewer  it  up.  Then  cut  fome  fat  bacom 
the  lean  ham  that  has  been  a little  boUed, 
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cucumbers,  about  two  inches  long.  Lard  the  veal  with 
this  in  rows;  firfl:  ham,  then  bacon,  and  then  cucumbers, 
till  you  have  larded  every  part  of  it.  Put  it  into  a deep 
earthen  pot,  with  a"  pint  of  water,  cover  it  elofe,  and  fet 
it  in  a flow  oven  for  two  hours.  When  it  comes  from 
the  oVen,  ikim  off  the  fat,  and  flrain  the  gravy  through  ^ 
a fieve  into  a ftew-pan.  Put  into  it  a glafs  of  white  wine, 
a little  lemon  pickle  and  caper  liquor,  and  a fpoontui  of 
mufliroom  catchup.  Thicken  it  with  a little  butter 
rolled  in  flour,  lay  your  porcupine  on  the  difh,  and  pour 
your  fauce  over  it.  Have  ready  f roll  of  force-meat 
made  thus:  take  the  crumb  of  a penny  loaf,  half  a pound 
of  beef  fuet  flired  fine,  the  yolks  of  four  eggs,  and  -a 
few  chopped  oyfters.  Mix  thefe  well  together,  and 
feafon  it  to  your  tafte  with  chyan  pepper,  fait,  and 
nutmeg.  Spread  it  on  a veal  caul,  and  having  rolled  it 
up  elofe  like  a collared  eel,  bind  it  in  a cloth,  and  boil  it 
an  hour.  This  done,  cut  it  into  four  Alices,  lay  one  at 
each  end  and  the  others  on  the  fides.  Have  ready  your 
fweetbread  cut  in  flices  and  fried,  and  lay  them  round 
it  with  a few  muflirooms. — This  makes  a grand  bottom 
difli  at  that  time  of  the  year  when  game  is  not  to  be 
had. 

Fricandeau  of  Veal  a-la-Bourgeoife. 

CUT  fome  lean  veal  jnto  thin  flices,  lard  them  with 
flreaked  bacon,  and  feafon  them  with  pepper,  fait,  beaten 
mace,  cloves,  nutmeg,  and  chopped  parfley.  Put  in  the 
bottom  of  your  ftew-pan  fome  flices  of  fat  bacon,  lay  the 
veal  upon  them,  cover  the  pan,  and  fet  it  over  the  fire  for 
eight  or  ten  minutes,  juft  to  be  hot,  and  no  more.  Then 
with  a brifk  fire,  brown  your  veal  on  both  fides,  and  fliake 
fome  flour  over  it.  Pour  in  a quart  of  good  brqth  or 
gravy,  cover  it  elofe,  and  let  it  ftew  gently  till  it  is 
enough.  Then  take  out  the  flices  of  bacon,  (kirn  ail  th» 
fat  off  clean,  and  beat  up  the  yolks  of  three  eggs,  with 
fome  of  the  gravy.  Mix  all  together,  and  keep  it  ftir- 
ring  one  way  till  it  is  fmooth  and  thick.  Then  take  it  up, 
lay  ypur  meat  in  the  difli,  pour  the  fauce  over  it,  and 
garni  111  with  lemon. 

Q3 
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Calf's  Head  Surprife. 

WHEN  you  have  properly  cleanfed  it  for  drefTing;, 
fcrape  a pound  of  fat  bacon  very  fine,  take  the  crumbs 
of  two  penny  loaves,  a fmall  nutmeg  grated,  and  feafon 
to  your  tafte  with  fait,  chyan  pepper,  and  a little  lemon- 
peel.  Beat  up  the  yolks  of  fix  eggs,  and  mix  all  toge- 
ther into  a rich  force-meat.  Put  a little  of  it  into  the 
cars,  and  the  reft  into  the  head.  Then  put  it  into  a deep 
pot,  juft  wide  enough  to  admit  it,  and  put  to  it  two 
quarts  of  water,  half  a pint  of  white  wine,  a blade  or 
two  of  mace,  a bundle  of  fweet-herbs,  an  anchovy,  two 
fpoonsful  of  walnut  and  mufhroom  catchup,  the  fame 
quantity  of  lemon-pickle,  and  a little  fait  and  chyan 
pepper.  Lay  a coarfe  pafte  over  it  to  keep  in  the  fteam, 
and  put  it  for  two  hours  and  a half  into  a very  quick 
oven.  When  you  take  it  out,  lay  the  head  in  a foup- 
difh,  fkim  off  tlie  fat  from  the  gravy,  and  ftrain  it 
through  a hair  fieve  into  a ftew-pan.  Thicken  it  with 
a lump  of  butter  rolled  in  flour,  and  when  it  has  boiled 
a few  minutes,  put  in  the  yolks  of  fix  eggs  well  beaten, 
and  mixed  with  half  a pint  of  cream.  Have  ready 
boiled  a few  force-meat  balls,. and  half  an  ounce  of 
truffles  and  morels,  but  do  not  ftew  them  in  the  gravy. 
Pour  the  gravy  over  the  head,  and  garnifh  with  truffles 
and  morels,  force-meat  balls,  barberries  and  muflirooms. 
This  makes  an  elegant  top  difli,  and  is  not  very  ex- 
penfive. 

A Calf's  Pluck.  ^ 

ROAST  the  heart  fluffed  with  fuet,  fweet-herbs,  and 
a little  parfley,  all  chopped  fmall,  a few  crumbs  of 
bread,  fome  pepper,  fait,  nutmeg,  and  a little  lemon- 
peel,  all  rnixed  up  with  the  yolk  of  an  egg.  Boil  the 
lights  with  part  of  the  liver,  and  when  they  are  enough, 
chop  them  very  fmall,  and  put  them  into  a faucepan 
with  a piece  of  butter  rolled  in  flour,  fome  pepper  and 
fait,  and  a little  juice  of  lemon.  Fry  the  other  part  of 
the  liver  with  fome  thin  flices  of  bacon.  Lay  the  mince 
at  the  bottom  of  the  difli,  the  heart  in  the  middle,  and 
the  fried  liver  and  bacon  round,  with  fome  ctifped 
parfley.  Serve  them  up  with  plain  melted  butter  in  a 

fauce-boat.  , , . 

Lorn 
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Loin  of  Veal  cn  Epigram. 

ROAST  a loin  of  veal  properly  for  eating,  rfien  take 
it  up,  and  carefully  cut  off  the  fkin  from  the  back  part 
without  breaking  it.  Cut  out  all  the  lean  part,  but  leave 
the  ends  whole,  to  contain  the  following  mincemeat : 
Mince  all  the  meat  very  fine  with  the  kidney  part,  put 
it  into  a little  gravy,  enough  to  moiften  it  with  the  gravy 
that  comes  from  the  loin.  Put  in  a little  pepper  and  fait, 
fome  lemon-peel  flired  fine,  the  yolks  of  three  eggs,  and 
a fpoonful  of  catchup.  Thicken  it  with  a little  butter 
rolled  in  flour.  Give  it  a lhake  or  two  over  the  fire,  put 
V it  into  the  loin,  and  pull  the  flein  gently  over  it.  If  the 
fkin  fhould  not  quite  cover  it,  give  the  part  wanting  a 
brown  wdth  a hot  iron,  or  put  it  into  an  oven  for  about  a 
quarter  of  an  hour.  Send  it  up  hot,  and  garnifh  with 
lemon  and  barberries. 

Pillow  of  Veal. 

HALF  roafl;  a neck  or  breafl:  of  veal,  then  cut  it  into 
fix  pieces,  and  fcafon  it  with  pepper,  fait,  and  nutmeg. 
Take  a pound  of  rice  and  put  to  it  a quart  of  broth, 
fome  mace,  and  a little  fait.  Stew  it  over  a ftove  on  a 
very  flow  fire,  till  it  is  thick;  but  butter  the  bottom  of 
the  pan  you  do  it  in.  Beat  up  the  yolks  of  fix  eggs,  anti 
ftir  them  into  it.  Then  take  a little  round  deep  dilli,  butter 
it,  and  lay  fome  of  the  rice  at  the  bottom.  Then  lay  the 
veal  in  a round  heap,  and  cover  it  all  over  with  rice.  Rub 
it  over  with  the  yolks  of  eggs,  and  bake  it  an  hour  and 
a half.  Then  open  the  top,  and  pour  in  a pint  of  good 
rich  gravy.  Send  it  hot  to  table,  and  garnifli  with  a 
Seville  orange  cut  in  quarters, 

Shoulder  of  Veal  a la  Picdmonloife. 

CUT  the  fkin  off  a flioulder  of  veal,  fo  that  it  may 
hang  at  one  end;  then  lard  the  meat  with  bacon  or  ham, 
and  feafon  it  with  pepper,  fait,  mace,  fweet  herbs,  parfley, 
and  lemon  peel.  Cover  it  again  with  the  fkin,  flew  it  with 
gravy,  and  when  it  is  tender,  take  it  up.  Then  take  forrel, 
fome  lettuce  chopped  fmall,  and  flevvthcm  in  fome  butter 
with  parfley,  onions,  and  muflirooms.  When  the  herbs 
are  tender,  put  to  them  fome  of  the  liquor,  fome  fweet- 

. breads 
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breads  and  bits  of  ham.  Let  all  ftew  together  a fliort 
time;  then  lift  up  the  ikin,  lay  the  Itewcd  herbs  over  and 
under,  cover  it  again  with  the  fl<in,  moiften  it  with  melted 
butter,  drew  over  it  crumbs  of  bread,  and  fend  it  to  the 
oven  to  brown.  Serve  it  up  hot,  with  fome  good  gravy 
in  the  difli. 


Sweetbreads  of  Veal  a la  Dauphine. 

TAKE  three  of  the  larged  fweetbreads  you  can  get, 
and  open  them  in  fuch  a manner  that  you  can  duff  in 
force-meat.  Make  your  force-meat  with  a large  fowl  or 
young  cock:  fl<in  it,  and  jiick  of  all^the  flefli.  Then 
take  half  a pound  of  fat  and  lean  bacon,  cut  it  very  fine, 
and  beat  them  in  a mortar,  Seafon  it  with  an  anchovy, 
fome  nutmeg,  a little  lemon-peel,  a very  little  thyme, 
and  fome  parfley.  Mix  thefe  up  with  the  yolks  of  two 
fill  your  fweetbreads  with  it,  and  faden  them  toge- 
ther with  fine  wooden  fkewers.  Put  layers  of  bacon  at 
the  bottom  of  a dew-pan,  and  feafon  them  with  pepper, 
fad,  mace,  cloves,  fweet-herbs,  and  a large  onion 
diced.  Lay  upon  thefe  thin  dices  of  veal,  and  then 
your  fweetbreads.  Cover  it  clofe,  let  it  dand  eight  or 
ten  minutes  over  a dow  fire,  and  then  pour  in  a quart  ot 
boiling  water  or  broth,  and  let  it  dew  gently  for  two  hours. 
Then  take  out  the  fweetbreads,  keep  them  hot,  dram  the 
gravv,  fkim  all  the  fat  off,  and  boil  it  up  till  it  is  reduced 
to  about  half  a pint.  Then  put  in  the  fweet-breads,  and 
let  them  dew  two  or  three  minutes  m the  gravy  L.ay 
them  in  a didi,  and  pour  the  gravy  over  them.  Crarnilh 

with  lemon. 


Svjeetbreads  en  Gordineere. 

PARBOIL  three  fweetbreads;  then  take  a dew-pan, 
and  put  in  it  layers  of  bacon,  or  ham  and  veal;  over 
which  lay  the  fweetbreads,  with  the  upper  does  down- 
wards. Put  in  a layer  of  veal  and  bacon  over  them,  a 
pint  of  veal  broth,  and  three  or  four  blades  ot  mace  Stew 
Sem  cently  three  quarters  of  an  hour;  then  take  out 
the  fw^eetbreads,  drain  the  gravy  through -a  fieve,  and 

fkim  off  the  fat.  Make  an  amulet  of  yolks  of  eggs,  in 
the  following  manner:  Beat  up  four  yolks  of  eggs, 
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.fwoon  a plate,  and  fet  them  over  a flew- pan  of  boiling 
water,  with  another  plate  over  it,  and  it  will  be  foon 
done.  Put  a little  fpinach-juice  into  the  other  half,  and 
ferve  it  the  fame.  Cut  it  out  in  fprigs  of  what  form  you 
pleafe,Nput  it  over  the  fweetbreads  in  thedifli,  ,and  keep 
them  as  hot  as  you  can.  Thicken,  the' gravy  with  butter 
rolled  in  flour  and  two  yolks  of  eggs  beat  up  in  a gill 
of  cream.  Put  it  over  the  fire,  and  keep  flirting  it  one 
way  till  it  is  thick  and  fmooth-  Pojtr  it  over  the  fweet- 
breads, and  fend  it  to  table.  Garnifla  with  lemon  and 
beet-root. 

Sweeibreads  a-la-daub. 


TAKE  three  of  the  largefl  and  finefl  fweetbreads  you 
can  get,  and  put  them  for  five  minutes  into  a faucepan 
of  boiling  water.  Then  take  them  out,  and  when  they 
are  cold,  lard  them  with  fmall  pieces  of  bacon.  Put  them 
into  aflew-pan  with  fomegood  veal  gravy,  a little  lemon- 
juice,  and  a fpoonful  of  browning.  Stew  them  gently  a 
quarter  of  an  hour,  and  a little  before  they  are  ready 
thicken  with  flour  and  butter.  Difli  them  up  and  pour 
the  gravy  over  them.  Lay  round  them  bunches  of 
boiled  celery,  or  oyfler  patties;  and  garnifli  with  barber- 
ries orparfley. 


I 


Scotch  Collops. 

CUT  your  collops  off*  the  thick  part  of  a leg  of  veal, 
about  the  fize  and  thicknefs  of  a crown-piece,  and  put  a 
piece  of  butter  browned  into  your  frying-pan,  then  lay 
in  your  collops,  and  fry  them  over  a quick  fire.  Shake 
and  turn  them,  and  keep  them  on  a fine  froth.  When 
they  are  of  a nice  light  brown  take  them  out,  put  them 
into  a pot,  and  fet  them  before  the  fire  to  keep  warm. 
Then  put  cold  butter  again  into  your  pan,  and  fry  the 
collops  as  before.  ^ When  they  are  done  and  properly 
brown,  pour  the  liquor  from  them  into  a flew-pan,  and 
add  to  it  half  a pint  of  gravy,  half  a lemon,  an  anchovy, 
halt  an  ounce  of  morels,  a large  fpoonful  of  brownino-, 
the  fame  of  catchup,  two  fpoonsful  of  lemon-pickle,  an^* 
feafon  to  your  tafle  with  fait  and  chyan  pepper.  Thicken 
It  with  butter  and  flour,  let  it  boil  five  or  fix  minutes 
and  then  put  in  your  collops,  and  drake  them  over  the 


fire. 
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fire,  but  be  careful  fiot  to  let  them  boil.  When  they 
have  fimmered  a little,  take  them  out,  and  lay  them  in 
thedifli.  Then  drain  your  gravy,  and  pour  it  hot  on 
them.  Lay  on  them  forcemeat  balls,  and  little  dices 
of  bacon  curled  round,  a Ikewer  and  boiled.  1 hrow  a 
few  mudirooms  over  them,  and  garnidi  with  barberries 
and  lemon. 


Beef  Collops. 

TAKE  a large  rump  fteak,  or  any  piece  of  beef  that 
is  tender,  and  cut  it  into  pieces  in  the  form  of  Scotch 
collops,  but  larger.  Hack  them  a little  with  a knife,  then 
dour  them,  and  having  melted  a little  butter  hi  your  dew- 
pan,  put  in  your  collops,  and  fry  them  quick  for  about 
two  minutes.  ^ hen  put  in  a pint  of  gravy,  a bit  of  butter 
rolled  in  flour,  and  feafon  it  with  peppeqand  fait.  Cut  four 
pickled  cucumbers  into  thin  dices,  a few  capers,  half  a 
walnut,  and  a little  onion  dired  fine.  I^ut  thefe  into  the 
pan,  and  having  dewed  the  whole  together  about  five 
minutes,  put  them  all  hot  into  your  dilh,  and  fend  them 
to  table.  Garnifli  with  lemon. 


Beef  a-la-daiih. 

TAKE  a rump  of  beef,  and  cut  out  the  bone,  or  a 
part  of  the  leg  of  mutton  piece,  or  what  is  ufually  called 
the  moufe-buttock,  and  cut  fomefat  bacon  into  dices  as 
loner  as  the  beef  is  thick,  and  about  a quarter  of  an  inch 
fquare  Take  four  blades  of  mace,  double  that  number 
of  doves,  a little  dl-fpice,  and  half  a nutmeg  grated 
fine.  Chop  a good  handful  of  pardey,  and  fome  fweet- 
herbs  of  all  forts  very  fine,  and  feafon  with  fait  and 
peuper  Roll  the  bacon  in  thefe,  and  then  take  a large 
Jarding'-pin,  and  with  it  thrud  the  bacon  through  t^he 
beef  Having  done  this,  put  it  into  a dew-pan,  ^^Hth  a 
quantity  of  brown  gravy  fufficient  to  cover  it.  Chop 
three  blades  of  garlick  very  fine,  and  put  in  fonie  fredi 
mudirooms,  two  large  onions  and  a caiiot.  Stew 
eently  for  fix  hours,  then  take  it  out,  dram  off  the 
mavy,  and  fkim  -off  all  the  fat.  Put  your  meat  and 
orav^nto  the  pan  again,  and  add  to  it  a gill  of  white 
vune  j and  if  you  find  it  not  Mcientiy  feadined,  add  a 
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little  more  pepper  and  fait.  . Stew  it  gently  for  half  an 
hour  more,  and  then  add  fome  artichoke  bottorns,  morels 
and  trufPies,  fome  oyffers,  and  a fpoonfui  of  vinegar. 
Then  put  the  meat  into  a foup-difli,  and  pour  the  fauce- 
over  it. 

Beef  Tremhlent. 

TAKE  a brilket  of  beef,  and  tie  up  the  fat  end  quite 
tight.  Put  it  into  a pot  of  water,  and  let  it  boil  gently 
for  fix  hours.  Seafon  the  water  with  a little  fait,  a hand- 
full  of  allTpice,  two  onions,  two  turnips,  and  a carrot.  In 
the  mean  time  put  a piece  of  butter  into  a flew  pan,  and 
melt  it,  then  put  in  two  fpoon.sfulof  flour,  and  ftir  it  till 
it  is  fmooth.  Put  in  a quart  of  gravy,  a fpoonfui  of 
catchup,  the  fame  of  browning,  a gill  of  white  wine,  and 
fome  turnip's  and  carrots  cut  into  frnall  pieces..  Stew 
them  gently  till  the  roots  are  tender,  and  feafon  with  pep- 
per and  fait.  Skim  the  fat  clean  olT,  put  the  beef  in  the 
difli,  and  pour  the  fauce  over  it. — Garnifli  with  any  kind 
of  pickles.  . 

Beef  Kidneys^  a-la-Bourgeoife. 

CUT  them  in  thin  flices,  and  fet  them  over  the  fire, 
with  a bit  of  butter,  fait,  pepper,  parfley,  onions,  and  a 
frnall  clove  of  garlick ; the  whole  flired  frnall:  when 
done,  take  them  off  the  fire,  but  do  not  let  them  lie 
long  as  they  will  become  tough.  Add  a few  drops  of 
vinegar,  and  a little  cullis.  Beef  Kidneys  may  alfo  be 
ferved  a-la-braife  with  fauce  piquante. 

* Beef  a- la-mode. 

THE  mod  proper  parts  for  this  purpofe  are,  a frnall 
buttock,  a leg-of-mutton  piece,  a clod,  or  part  of  a large 
buttock.  Being  furniflied  with  your  meat,  take  two 
dozen  of  cloves,  as  much  mace,  and  half  an  ounce  of 
all-fpice  beat  fine:  chop  a large  handful  of  parflev,  and 
all  foits  of  fvyeet-herbs  fine;  cut  fome  tat  bacon  as  long 
as  the  beef  is  thick,  and  about  a quarter  of  an  inch 
fquare,  and  put  it  into  the  fpice,  &c.  and  into  the  beef 

beef  into  a pot,  and  cover  it 
with  water.  Chop  four  large  onions  verv  fine,  and  fix 

, R ' doves 
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cloves  of  garlic,  fix  bay-leaves,  and  a handful  of  cham- 
pignons, or  frefn  muflirooms,  put  all  into  the  pot,  with 
a pint  of  porter  or  ale,  and  half  a pint  of  red  wine;  put 
in  fome  pepper  and  fait,  fome  chyan  pepper,  a fpoonful, 
of  vinegar,  flrew  three  handfuls  of  bread  rafpings,  fifted 
fine,  overall;  cover  the  pot  clofe  and  (lew  it  for  fix 
hours,  or  according  to  the  fize  of  the  piece;  if  a large 
piece,  eight  hours.  Then  take  the  beef  out,  put  it  into 
a deep  dilh,  and  keep  it  hot  over  fonne  boiling  water; 
firain  the  gravy  through  a fieve,  and  pick  out  the  cham- 
pignons or  muflirooms;  fkim  all  the  fat  off  clean,  put  it 
into  your  pot  again,  and  give  it  a boil  up;  if  not  feafon- 
ed  enough,  feafon  it  to  your  liking;  then  put  the  gravy 
over  your  beef,  and  fend  it  hot  to  table.  If  you  like  it 
befl  cold,  cut  It  in  flices  with  the  gravy  over  it,  which  will 
be  a ftrong  jelly. 


Beef  a-la-voyal. 

TAKE  all  the  bones  out  of  a brifket  of  beef,  and 
make  holes  in  it  about  an  inch  frorn  each  pther.  Fill 
one  hole  with  fat  bacon,  a fecond  with  chopped  parlley, 
and  a third  with  chopped  oyfters.  Seafon  thefe  ftumngs 
with  pepper,  fait  and  nutmeg.  When  the  beef  is  com- 
pletely Huffed,  put  it  into  a pan,  pour  upon  it  a P^t  ot 
wine  boiling  hot,  dredge  it  well  with  flour,  and  fend  it 
to  the  oven.  Let  it  remain  there  three  hours,  and  when 
it  is  taken  out,  fkim  off  all  the  fat,  put  the  meat  into 
your  difh,  and  ftrain  the  gravy  over  it.  GarniQi  with 

pickles. 

Beef  Olives. 

CUT  fome  fieaksfrom  a rump  of  beef  about  half  an 
inch  thick,  as  fquare  as  you  can,  and  about  ten  inches 
]on^;  then  cut  a piece  of  fat  bacon  as  wide  as  the  beef, 
and^bout  three  parts  as  long.  Put  part  of  the  yolk  o 
an  eo^o'  on  the  beef,  the  bacon  on  that,^  and  the  yo  v 
an  e°^  on  the  bacon.  Lay  fome  good  lavory  force-meat 
on  that,  fome  of  the  yolk  of  an  egg  on  the  force-meat, 

and  then  roll  them  up,  and  tie  tnem  ® 

in  two  places.  Strew  on  fome  crumbs  of  bread,  and 
over,  tliem  fome  of  the  yolk  of  an  egg.  1 hen  try  heni 
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brown  In  a large  pan,  with  forne  beef  dripping,  and  when 
they  are  done  take  them  out,  and  Jay  them  to  drain. 
Melt  Tome  butter  in  a ftew^-pan,  put  in  a fpoonful  of 
flour,  and  ftir  it  w^ell  till  it  is  fmooth.  Then  put  in  a 
pint  of  good  gravy,  wnth  a gill  of  white  wine,  and  then 
the  olives,  and  let  them  flew  an  hour.  Add  fome 
muflirooras,  truffles,  and  morels,  force-meat  balls,  fweet- 
breads  cut  in  fmall  pieces,  and  fome  ox-palates.  Squeeze 
in  th'e  juice  of  half  a lemon,  and  feafon  it  with  pepper 
and  fait.  Shake  them  up,  and  having  carefully  (kimmed 
off  the  fat,  lay  your  olives  in  the  difli,  and  pour  the  gravy 
over  them.  Garnifli  with  lemon  and  beet  root.^ 

Bouille  Beef. 

PUT  the  thick  end  of  a brifket  of  beef  into  a kettle 
' and  cover  it  with  water.  Let  it  boil  faft  for  two  hours, 
then  flew  it  clofe  by  the  fire  fide  for  fix  hours  more,  and 
fill  up  the  kettle  as  the  water  decreafes.  Put  in  with  the 
beef  fome  turnips  cut  in  little  balls,  fome  carrots,  and 
fome  celery.  About  an  hour  before  the  meat  is  done, 
take  out  as  much  broth  as  wfill  fill  your  foup  difh,  and 
boil  in  it  for  an  hour,  turnips  and  carrots  cut  in  little  round 
or  fquare  pieces,  with  fome  celery,  and  feafon  it  to  your 
tafte  with  fait  and  pepper.  Serve  it  up  in  two  difliesj  the 
beef  in  one  difh,  and  the  foup  in  another.  \ou  may  put 
pieces  of  fried  bread  in  your  foup,  and  boil  in  a few  knots 
I of  greens;  and  if  you  would  have  your  foup  very  rich,  add 
, a pound  or  two  of  mutton-chops  to  your  broth  when  you 
I take  it  from  the  beef,  and  let  them  flew  in  it  for  an  hour; 

' but  remember  to  take  out  the  mutton  before  you  ferve 
the  foup  up. 

Sirloin  of  Beef  en  Epigram. 

^ ROAST  a firloin  of  beef,  and  when  it  is  done,  take 
It  off  the  fpit,  carefully  raife  the  fldn,  and  draw'  it  off. 
Ihen  cut  out  the  lean  part  of  the  beef,  but  obferve  not 
t^o  touch  either  the  ends  or  fides.  Hafh  the  meat  in  the 
following  manner:  cut  it  into  pieces  about  the  fize  of  a 
crown  piece,  put  half  a pint  of  gravy  into  a flew-pan,  an 
onion  chopped  fine,  two  fpoonsful  of  catchup,  fome  pepper 
andjalt,  fix  fmall  pickled  cucumbers  cut  in  thin  flices, 

R 2 and 
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and  the  gravy  that  comes  troD  tht*  beef,  with  a little 
butter  rolled  in  flour.  Put  in  the  meat,  and  fliabe  it  up 
for  five  niinuies.  Then  put  it  on  the  firloins,  draw  the 
fldn  caiefullv  over,  and  l^eud  it  to  table.  Garnifli  with 
lemon  and  pick)  s. 

I'he  Injide  of  a Sirloin  of  Beef  forced. 

LIFT  up  the  fai  of  the  intide,  cut  out  the  meat  quite 
clofe  to  the  bone,  and  chop  it  fmall.  Take  a pound  of 
fuet,  and  chop  that  fmall;  then  put  to  them  fome  crumbs 
of  bread,  a little  lemon-peel,  thyme,  pepper  and  fait,  half 
a nutmeg  grated,  and  tv\o  ihalots  chopped  fine.  Mix  all 
together  with  a glafs  of  red  wine,  and  then  put  the  meat 
into  the  place  you  took  it  from ; cover  it  with  the  fkin  and 
fat,  fkewer  it  down  with  fine  fkewers,  and  cover  it  with 
paper.  The  paper  mufl  not  be  taken  ofl'  till  the  meat  is 
put  on  the  difli,  and  your  meat  mufl  be  fpitted  before  you 
take  out  the  inlide.  J uft  before  the  meat  is  done,  take  a 
quarter  of  a pint  of  red  wine,  and  tw’O  fhalots  flired  fmall ; 
boil  them,  and  pour  it  into  the  difli,  with  the  gravy  that 
comes  from  the  meat.  Send  it  hot  to  table,  and  garnifli 
with  lemon. 

The  inlide  of  a rump  of  beef  forced  mufl  be  done 
nearly  in  the  fame  manner,  only  lift  up  the  outfide  fldn, 
take  the  middle  of  the  meat,  and  proceed  as  before 
dire£l:ed.  Put  it  into  the  fame  place,  and  fkewer  it 
down  clofe. 

A Round  of  Beef  forced. 

RUB  your  meat  firft  with  common  fait,  then  a little 
bav-falt,  fome  falt-petre,  and  coarfe  fugar.  Let  it  lay 
a full  week  in  this  pickle,  turning  it  every  day.  ^ On  the 
day  it.  is  to  be  dreiTed,  w'afh  and  dry  it,  lard  it  a little, 
and  make  holes,  which  fill  with  bread  crumbs,  marrow, 
or  fuet,  parfley,  grated  lemon-peel,  fweet-herbs,  pepper, 
fait,  nutmeg,  and  the  yolk  of  an  egg,  made  into  fluffing. 
Bake  it  with  a little  w'ater  and  fome  fmall  beer,  whole 
pepper,  and  an  onion.  When  it  comes  from  the  oven, 
fkim  the  fat  clean  off,  put  ihe  meat  into  your  difli,  and 
pour  the  liquor  over  it.- — Inflead  of  baking,  you  rnay^boil 
it,  but  it  mufl  be  done  gradually  over  a fl.jw  fire.  \^Ten 
cold,  it  makes  a^handforiie  fide-board  difli  for  a large 


company. 
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Beef  Steaks  rolled. 

TAKE  fotnebeef  (leaks,  and  beat  them  with  a cleaver 
till  thev  are  tender  j make  fome  forcemeat  with  a pound 
lof  veal  beat  fine  in  a mortar,  the  flelh  of  a fowl,  half  a 
pound  of  cold  ham,  or  gammon  of  bacon,  fat  and  lean; 
the  kidney  fat  of  a loin  of  veal,  and  a fweetbread,  all  cut 
very  fine;  fome  truffles  and  morels  dewed,  and  then  cut 
fmall,  two  flialots,  fome  parfley,  and  a little  thyme,  fome 
lemon-peel,  the  yolks  of  four  eggs,  a nutmeg  grated,  and 
half  a pint  of  cream  Mix  all  thefe  together,  and  dir 
them  over  a flow  fire  for  ten  minutes.  Put  them  upon 
the  deaks,  and  roll  them  up;  then  fkewer  them  tight, 
put  them  into  the  frying-pan,  and  fry  them  of  a nice 
brown.  Then  take  them  from  the  fat,  and  put  them  into 
a dewrpan,  with  a pint  of  good  drawn  gravy,  a fpooqful 
of  red  wine,  two  of  catchup,  a few  pickled  mudirooms, 
and  let  them  dew  for  a quarter  of  an  hour.  Take  up  the 
deaks,  cut  them  iqto  two,  and  lay  the  cut  fide  uppermod. 
Garnifh  with  lemon. 

Beef  Bump  en  MateloUe. 

TAKE  your  beef  rump  and  cut  it  in  pieces;  parboil 
them,  and  then  boil  them  in  fome  broth  without  any 
feafoning;  when  about  half  done,  dir  in  a little  butter 
wdth  a fpoonful  of  flour  over  the  fire  till  brown,  and 
rnoiden  it  with  the  broth  of  your  rumps;  then  put  your 
rumps  in  with  a dozen  of  large  parboiled  onions,  a glafs 
of  white  wine,  a bunch  of  parfley,  a laurel  leaf,  with  a 
bunch  of  Tweet  herbs,  and  pepper  *and  fait.  Let  them 
dew  till  the  rump  and  onions  are  done;  then  flkim  it 
well,  and  put  an  anchovy  cut  fmall  and  fome  capers 
cut  into  the  fauce.  Put  the  rump  in  the  middle  of 
the  difh  with  the  onions  round  it.  A beef  rump  will 
take  four  hours  doing. 

Beef  Efcarlot. 

THE  proper  piece  of  beef  for  this  purpofe  is  the 
brifket,  which  you  mud  manage  as  follows:  Take  half  a 
pound  of  coarfe  fugar,  two  ounces  of  bay  fait,  and  a 
pound  of  common  fait.  Mix  thefe  well  together,  rub 
the  beef  with  it,  put  it  into  an  earthen  pan,  and  turn  it 

every 
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every  day.  It  may  lie  In  tliis  pickle  a fortnight,  then  boil 
it,  and  lerve  it  up  with  favoys;  but  it  eats  much  better 
when  cold,  and  cut  into  llices. 

Ton  giie  and  Udder  forced. 

FIRST  parboil  them,  then  blanch  the  tongue,  and  flick 
it  with  cloves;  and  fill  the  udder  with  forcemeat  made 
with  veal.  Firil  wafli  the  infide  with  the  yolk  of  an  egg, 
then  put  in  the  forcemeat,  tie  the  ends  clofe,  and  fpit  them, 
roaft  them,  and  balle  them  with  butter.  When  they  are 
done,  put  good  gravy  into  the  difli,  fweet  fauce  into  a 
cup,  and  ferve  them  up. 

Tripe  a la  Kilkenny. 

TAKE  a piece  of  double  tripe,  and  cut  it  into  fquare 
pieces ; peel  and  wafh  ten  large  onions,  cut  each  into  two, 
and  put  them  on  to  boil  in  water  till  they  are  tender. — 
Then  put  in  your  tripe,  and  boil  it  ten  minutes.  Pour 
off  almofl  all  the  liquor,  fliake  a little  flour  into  it,  and 
put  in  fome  butter,  with  a little  fait  and  muftard.  Shake 
all  over  the  fire  till  the  butter  is  melted,  then  put  it  into 
your  difli,  and  fend  it  to  table,  as  hot  as  poffible.  Garnifh 
with  lemon  or  barberries.  This  difli  is  greatly  admired 
in  Ireland. 

Harrico  of  Mutton. 

CUT  the  bell  end  of  a neck  of  mutton  into  chops,  in 
Angle  ribs,  flatten  them,  and  fry  them  of  a light  brown. 
Then  put  them  into  a large  faucepan,  with  two  quarts  of 
water,  and  a large  carrot  cut  in  dices;  and  when  they 
have  ftewed  a quarter  of  an  hour,  put  in  two  turnips  cut 
in  fquare  pieces,  the  white  part  of  a head  of  celery,  two 
cabbage  lettuces  fried,  a few  heads  of  afparagus,  and  fea- 
fon  all  with  a little  chyan  pepper.  Boil  all  together  till 
tender,  and  put  it  into  a tureen  or  foup  difh,  without  any 
thickening  to  the  gravy. 

Shoidder  of  Mutton  fiirprifed. 

HALF  boil  a flioulder  of  mutton,  and  then  put  it  into 
a (lew-pan  with  two  quarts  of  veal  gravy,  four  ounces  of 
rice,  a little  beaten  mace,  and  a tea  fpoontul  of  mulhroom 
powder.  Stew  it  an  hour,  or  till  the  rice  is  enough,  and 

then 
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then  take  up  your  mutton  and  keep  it  hot.  Put  to  the 
rice  half  a pint  of  cream,  and  a piece  of  butter  rolled  in 
flour;  then  tliake  it  well,  and  boil  it  a few  minutes.  Lay 
your  mutton  on  the  difli,  and  pour  your  gravy  over  it. 
Garnifli  with  pickles  or  barberries. 

To  drefs  the  Umbles  of  Deer. 

TAKE  the  kidney  of  a deer,  with  the  fat  of  the  heart; 
feafon  them  with  a little  pepper,  fait,  and  nutmeg-  Firft 
fry,  and  then  flew  them  in  fome  good  gravy  till  they  are 
tender.  Squeeze  in  a little  lemon;  take  the  Ikirts,  and 
ftutf  them  with  a forcemeat  made  with  the  fat  of  the 
venifon,  fome  fat  of  bacon  grated  bread,  pepper,  mace, 
fage,  and  onion  chopped  very  fmall.  Mix  it  with  the 
yolk  of  an  egg.  When  the  Ikirts  are  ftulFed  with  this, 
tie  them  to  the  fpit  to  roaft;  but  firft  ftrew  over  them 
fome  thyme  and  lemon-peel.  When  they  are  done,  lay 
the  Ikirts  in  the  middle  of  the  dilh,  and  then  fricalTee  round 
it. 

Mutton  Kebobbed. 

CUT  aloin  of  mutton  into  four  pieces,  then  take  olF 
the  Ikin,  and  rub  them  with  the  yolk  of  an  egg,  and  Ifrew 
over  them  a few  crumbs  of  bread  and  a little  parfley 
flired  fine.  Spit  and  roall  them,  and  keep  balling  them 
all  the  time  with  frefli  butter,  in  order  to  make  the  froth 
rife.  Wheti  they  are  properly  done,  put  a little  brown 
gravy  under  them,  and  fend  them  to  table.  Garnifh  with 
pickles. 

of  Mutton  a-la-haut  Cout. 

/^AKE  a fine  leg  of  mutton  that  has  hung  a fortnight 
(if  the  weather  will  permit)  and  fluff  every  part  of  it  v\nth 
fome  cloves  of  garlick,  mb  it  with  pepper  and  fait,  and 
then  roaft  it.  When  it  is  properly  done,  fend  it  up 
with  fome  good  gravy,  and  red  wine  in  the  difh. 

Leg  of  Mutton  roafted  loith  Oyfters. 

TAKE  a fine  leg  of  mutton  that  has  hung  two  or  three 
days,  fluff  every  part  of  it  with  oyfters,  roaft  it,  and  when 
done,  pour  fome  good  gravy  Into  the  difh,  and  garnifh 
with  horfe-radifh.  If  you  prefer  cockles  vou  mufl  pro- 
ceed in  the  fame  manner. 


Shoulder 


136 


MADE  DISHES. 


Shoulder  of  Mutton  en  Epigram. 

ROAST  a flioulder  of  mutton  till  it  is  nearly  enough^ 
then  carefully  take  off  the  (kin  about  the  thicknefs  of  a 
crown-piece,  and  alfo  the  (liank-bone  at  the  end.  Seafon 
both  the  (kin  and  fliank-bone  with  pepper,  fait,  a little 
lemon-peel  cut  fmall,  and  a few  fweet-herbs,  aixi  crumbs 
of  bread;  Lay  this  on  the  gridiron  till  it  is  of  a fine  brown; 
and  in  the  mean  time,  take  the  reft  of  the  meat,  and  cut  it 
like  a hafti,  in  pieces  about  the  bignefs  of  a (hilling.  Save 
the  gravy  and  put  to  it,  with  a few  fpoonsful  of  ftrong 
<^ravy,  a little  nutmeg,  half  an  onion  cut  fine,  a fmall 
bundle  of  herbs,  a little  pepper  and  fait,  fome  girkins  cut 
very  fmall,  a few  mullirooms,  two  or  three  truffles  cut 
fmall,  two  fpoonsful  of  wine,  and  a little  flour  dredged 
into  it.  Let  all  thefe  flew  together  very  (lowly  for  five 
or  fix  minutes,  but  be  careful  it  does  not  boil.  T ake 

out  the  fweet  herbs,  lay  the  hafli  in  the  difli,  and  the 
broiled  upon  it.  Garniffi  with  pickles. 

Sheeps  Rumps  and  Kidnies. 

BOIL  fix  (lieeps  rumps  in  veal  gravy;  then  lard  your 
kidnies  with  bacon,  and  fet  them  before  the  fire  in  a 
tin  oven,  asfoon  as  the  rumps  become  tender,  rub  theni 
over  with  the  yolk  of  an  egg,  a little  grated  nutmeg,  and 
fome  chyan  pepper.  Skim  the  fat  from  the  g’’ayy> 
out  the  gravy  in  a ftew-pan,  with  three  ounces  0 boiled 
rice  a fpoonful  of  good  cream,  and  a little  catchup  and 
. mulhroom  powder.  Thicken  it  with  flour  and  butter,  and 
o-ive  it  a gentle  boil.  Fry  your  rumps  till  they  are  of  a 
iieht  brown;  and  when  you  dlfti  them  up,  lay  them 
round  on  the  rice,  fo  that  the  fmall  ends  may  meet  in  the 
middle;  lay  a kidney  between  every  rump,  and  garnith 
with  barberries  and  red  cabbage.  This  makes  a^pretty 
fide  or  corner  diffi. 

Mutton  Rumps  a la  hraife. 


boil  fix  mutton  rumps  for  fifteen  minute^  in  water, 
then  take  them  out,  and  cut  them  into  two,  and  put  them 
into  a ftew-pan,  with  half  a pint  of  good  g^fvy  a gill  o 
white  wine,  an  onion  ftuck  with  cloves,  and  a little  fal 
and  chyan  pepper.  Cover  them  clofe  and  ftew  ^etn^tdl 


> 
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they  are  tender.  Take  them  and  the  onion  out,  and 
thicken  the  gravy  with  a littie  butter  rolJe.d  in  flour,  a 
fpoonful  of  browning,  and  the  juice  of  half  a lemon. 
Boil  it  up  till  it  is  fmooth  but  not  too  thick.  Then  put 
in  your  rumps,  give  them  a fliake  or  two,  and  difli  them 
up  hot.  Garnifh  with  horfe-radifli  and  beet  root.  For 
variety,  you  may  leave  the  rumps  whole,  and  lard  fix 
kidnies  on  one  fide,  and  do  them  the  fame  as  the  rumps, 
only  not  boil  them,  and  put  the  rumps  in  the  middle  of 
the  difli,  and  kidnies  round  them,  with  the  fauce  over 
all. 

Mutton  Chops  in  Difguife. 

RUB  the  chops  over  with  pepper,  fait,  nutmeg,  and  a 
little  parfley.  Roll  each  in  half  a flieet  of  white  paper, 
well  buttered  within-fide,  and  clofc  the  two  ends.  Boil 
fome  hog’s  lard,  or  beef  dripping,  in  a ftew-pan,'  and 
put  the  fteaks  into  it.  Fry  them  of  a fine  brown, 
then  take  them  out,  and  let  the  fat  thoroughly  drain 
from  them.  Lay  them  in  your  difli,  and  ferve  them 
up  with  good  gravy  in  a fauce-boat.  Garnifli  with  horfe- 
radifli  and  fried  parfley. 

A Shoulder  of  Mutton  called  Hen  and  Chickens. 

HALF  roaft  a flioulder,  then  take  it  up,  and  cut  off 
the  blade  at  the  firft  joint,  and  both  the  flaps,  to  make 
theblade  round  ;fcore  the  blade  round  in  diamonds,  throw 
a little  pepper  and  fait  over  it,  and  fet  it  in  a tin  oven  to 
broil.  Cut  the  flaps  and  meat  off  the  fliank,  in  thin  flices 
and  put  the  gravy  that  came  out  of  the  mutton  into  a 
ftew-pan,  with  a little  good  gravy,  twofpoonsful  of  wal- 
nut catchup,  one  of  browning,  a little  chyan  pepper,  and 
one  or  two  flialots.  When  your  meat  Is  tender,  thicken 
it  with  flour  and  butter,  put  it  into  the  difli  wdth  the 
gravy,  and  lay  the  blade  on  the  top.  Garnifli  with  green 
pickles.  , ° 

A Quarter  of  Lamb  forced. 

TAKE  a large  leg  of  lamb,  cut  a long  flit  on  the  back 
fide,  and  take  out  the  meatj  but  be  careful  you  do  not 
deface  the  otlier  fide.  Then  chop  the  meat  fmall  with 
marrow,  half  a pound  of  beef-fuet,  fome  ovfters,  an  an- 
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thovy  waflied,  an  onion,  fome  fweet-herbs,  a little  lemon- 
peel,  and  fome  beaten  mace  and  nutmeg.  Beat  all  thefe 
together  in  a mortar,  ftuff  up  the  leg  in  the  fhape  it  was 
before,  few  it  up,  and  rub  it  all  over  with  the  yolks  of 
eggs  beaten;  fpit  it,  flour  it  all  over,  lay  it  to  the  fire, 
and  bade  it  with  butter.  An  hour  will  roaft  it.  In  the 
mean  time,  cut  the  loin  into  (leaks,  feafon  them  with 
pepper,  fait,  and  nutmeg,  lemon-peel  cut  fine,  and  a few 
herbs.  Fry  them  in  frefli  butter  of  a fine  brown,  then 
pour  out  all  the  butter,  put  in  a quarter  of  a pint  of  white 
wine,  fliake  it  about,  and  then  add  half  a pint  of  flrong 
"ravy,  wherein  good  fpice  has  been  boiled,  a quarter  of 
a pint  of  oyflers,  and  the  liquor,  fome  muflirooms,  and  a 
fpoonful  of  the  pickle,  a piece  of  butter  rolled  in  flour, 
and  the  yolk  of  an  egg  beat  fine;  ftir  all  thefe  together 
till  thick,  then  lay  your  leg  of  lamb  in  the  difli,  and  the 
loin  round  it.  Pour  the  fauce  over  them,  and  garnifii 
with  lemon. 

Lamb's  Bits. 

SKIN  the  ftones,  and  fplit  them  : then  lay  them  on  a 
dry  cloth  with  the  fweetbreads  and  the  liver,  and  dredge 
them  well  with  flour.  Fry  them  in  lard  or  butter  till  they 
are  of  a light  brown,  and  then  lay  them  in  a fieve  to  dram. 
Fry  a good  quantity  of  parfley,  lay  your  bits  on  the 
difh,  the  parfley  in  lumps  over  them,  and  pour  round 
them  melted  butter. 

Lamb  a-la-Bechamel. 

LA  Bechamel  is  nothing  more  than  to  reduce  any 
thin«-  to  the  confiflence  of  cream,  till  it  is  thick  enough 
to  m'^ake  a fauce.  When  it  begins  to  thicken,  put  in 
the  meat  cut  in  flices,  warm  it  without  boiling, 
it  to  your  tafte,  and  ferve  it  up. — All  flices  a-la-becha- 
mel  are  done  in  the  fame  manner.  ^ 


Lamb  Chops  en  Cafarole. 

' HAVING  cut  a loin  of  lamb  into  chops,  put  yolks  of 
e-T(Ts  on  both  fides,  and  flrew  bread-crumbs  over  them, 
v^ith  a few  cloves  and  mace,  pepper,  and  fait  mixed; 
frv  them  of  a nice  light  brown,  and  put  thein  round  in  a 
difli,  as  clofe  as  you  can ; leave  a hole  m the  middle  to  pu^t 
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tiic  followings  fauce  in  t all  forts  of  fwcet-herbs  and  parfley 
chopped  fine,  and  dewed  alittle  in  fomegood  thick  gravy. 
Garnifli  with  fried  parfley. 

Barbae  lied  Pig. 

PREPARE  a pig  about  ten  weeks  old  as  for  roaft- 
ing.  Make  a forcemeat  of  two  anchovies,  fix  fage  leaves 
and  the  liver  of  the  pig,  all  chopped  very  fmall;  then 
put  them  into  a mortar,  with  the  crumb  of  half  a penny 
loaf,  four  ounces  of  butter,  half  a tea-fpoonful  of  chyan 
pepper,  and  half  a pint  of  red  wfine.  Beat  them  all  to- 
gether to  a pafte,  put  it  in  the  pig’s  belly,  and  few  it  up. 
Lay  your  pig  down  at  a good  didance  before  a large 
brifk  fire,  finge  it  well,  put  into  your  dripping-pan  three 
bottles  of  red  wine,  and  bade  it  well  with  this  all  the  time 
it  is  reading.  When  it  is  half  done,  put  under  the  pig 
t%vo  penny  loaves,  and  if  you  find  your  wdne  too  much 
reduced,  add  more.  When  your  pig  is  near  enough, 
take  the  loaves  and  fauce  out  of  your  dripping-pan,  and 
put  to  the  fauce.  one  anchovy  chopped  fmall,  a bundle  of 
fweet-herbs,  and  half  a lemon.  Boil  it  afew  minutes,  then 
draw  your  pig,  put  a fmall  lemon  or  apple  in  the  pig’s 
mouth,  and  a leaf  on  each  fide.  Strain  your  fauce,  and 
pour  it  on  boiling  hot.  Send  it  up  whole  to  table,  and 
garnilh  with  barberries  and  diced  lemon. 

A Pig  an  Pere  Duillet. 

CUT  off  the  head,  and  divide  the  body  into  quarters; 
lard  them  with  bacon,  and  feafon  them  well  with  fait, 
pepper,  nutmeg,  cloves,  and  mace.  Put  a layer  of  fat 
bacon  at  the  bottom  of  a kettle,  lay  the  head  in  the  mid- 
dle, and  the  quarters  round  it.  Then  put  in  a bay  leaf,  an 
onion  Hired,  a lemon,  with  fome  carrots,  pardey,  and  the 
liver,  and  cover  it  again  with'  bacon.  Put  in  a quart  of 
broth,  dew  it  for  an  hour,  and  then  take  it  up.  Put  your 
pig  into  a dew-pan,  pour  in  a bottle  of  white  wine,  cover 
it  clofe,  and  let  it  dew  very  gently  an  hour.  In  the  mean 
time,  while  it  is  dewing  in  the  wine,  take  the  fird  gravy 
it  was  dewed  in,  (kim  od"  the  fat,  and  drain  it.  Then 
take  a fweet-bread  cut  into  five  or  fix  dices,  fome  trudles, 
morels,  and  rauflirooms,  and  dew  all  together  till  they 
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are  enough.  Thicken  it  with  the  yolks  of  two  eggs,  or 
a piece  of  butter  rolled  in  flour;  and  when  your  pig  is 
enough,  take  it  out,  and  lay  it  in  yourdifh.  Put  the 
■wine  it  was  dewed  in  to  the  fauce,  then  pour  it  all  over 
the  pig,  and  garnilli  with  lemon.  If  it  is  to  be  ferved  up 
cold,  let  it  (land  till  it  is  fo,  then  drain  it  well,  and  wipe 
it,  that  it  may  look  white,  and  lay  it  in  a difh,  with  the 
head  in  the  middle,  and  the  quarters  round  it.  Throw 
fome  green  parfley  over  all.  Either  of  the  quarters  fe- 
parately  make  a pretty  difh. 


HAVING  taken  out  the  entrails,  and  fcalded  your  ] 1 
pig,  cut  off  the  head  and  pettitoes;  then  cut  the  body  | j 

into  four  quarters,  and  put  them,  with  the  head  and  toes,  | | 

into  cold  water.  Cover  the  bottom  of  a dew-pan  with  1 

dices  of  bacon,  and^place  the  quarters  over  them,  with  I 

the  pettitoes,  and  the  head  cut  in  two.  Seafon  the  whole  ? 

with  pepper  and  fait,  a bay  leaf,  a little  thyme,  an  onion,  ; j 

and  add  a bottle  of  white  wine.  Then  lay  on  more  flicp 
of  bacon,  put  over  it  a quart  of  water,  and  let  it  boil. 

Skin  and  gut  two  large  eels,  and  cut  them  in  pieces  about 
five  or  fix  inches  long.  When  your  pig  is  half  done,  put 
in  your  eels;  then  boil  a dozen  of  large  craw-fifh,  cut  off 
the  claws,  and  take  oft  the  fliells  of  the  tails.  When  , j 
your  pig  and  eels  are  enough,  lay  fird  your  pig  in  the  difh 
and  your  pettitoes  round  it;  but  do  not  put  in  the  head, 
as  that  will  make  a pretty  cold  difti.  Ihen  lay  your  || 
eels  and  craw-fifh  over  them,  and  take  the  ^*^5^ 

were  dewed  in,  fkim  off  the  fat,  and  add  to  it  half  a pint  j j 

of  drong  gravy,  thickened  with  a little  piece  of  burnt  |j 

butter.  Pour  this  over  it,  and  garnifti  with  lemon  and 
craw-fifh.  Fry  the  brains  and  lay  them  round,  and  all 
over  the  difh.  At  grand  entertainments  this  will  do  tor 
a fird  courfe  or  remove. 

Sheeps  Trotters  en  Gratten. 

•Rmr  tViPm  in  water,  and  then  put  them  into  a dew- 


A Pig  Matelote. 
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faiice  is  reduced,  then  take  out  the  herbs,  and  ferve 
them  upon  a grattan. — Sheeps  Trotters  riiay  be  ferved 
ivith  a ragout  of  cucumbers. 

SECT.  II. 

MADE  DISHES  of  TOULTRY,  &c. 

Turkey  a- la-daub. 

BONE  your  turkey,  but  let  it  be  fo  carefully  done  as 
not  to  fpoil  the  look  of  it,  and  then  fluff  it  with  the  fol- 
lowing forcemeat:  Chop  fome  oyflers  very  fine,  and  mix 
them  with  fome  crumbs  of  bread,  pepper,  fait,  fhalots, 
' and  very  little  thyme,  parfley,  and  butter.  Having  filled 
your  turkey  with  this,  few  it  up,  tie  it  in  a cloth,  and  boil 
it  white,  but  be  careful  not  to  boil  it  too  much.  Serve 
it  up  with  good  oyfler  fauce.  Or  you  may  make  a rich 
gravy  of  the  bones,  with  a piece  of  veal,  mutton,  and 
bacon,  feafon  with  fait,  pepper,  flialots,  and  a little  mace. 
Strain  it  off  through  a fieve;  and  having  before  hajf- 
boiled  your  turkey,  flew  it  in  this  gravy  jufl  half  an  hour. 
Having  well  fkimmed  the  gravy,  difh  up  your  turkey  in 
it,  after  you  have  thickened  it  with  a few  inuflirooms 
flewed  white,  or  flowed  palates,  forcemeat-balls,  fweet- 
breads,  or  fried  oyflers,  and  pieces  of  lemon.  Difli  it 
with  the  bread  upwards.  You  may  add  a few  morels 
and  truffles  to  your  fauce. 

»- 

Turkey  in  a Hurry. 

TRUSS  a turkey  with  the  legs  inward,  and  flatten 
it  as  much  as  you  can : then  put  it  into  a flew-pan,  with 
melted  lard,  chopped  parfley,  flialots,  muflirooms,  and  a 
little  garlick:  give  it  a few  turns  on  the  fire,. and  add  the 
juice  of  half  a lemon  to  keep  it  white.  Then  put  it 
into  another  flew-pan,  with  flices  of  veal,  one  flice  of 
ham,  and  melted  lard,  and  every  thing  as  ufed  before; 
adding  whole  pepper  and  fait:  cover  it  over  with  flices 
of  lard,  and  fet  it  about  half  an  hour  over  a flow  fire: 
then  add  a glafs  of  white  wdne  and  a little  broth,  ^nd 
flnifli  the  brazing;  fldm  and  lift  the  fauce,  add  a little 

cullis 
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cullis  to  make  it  rich,  reduce  it  to  a good  confidence, 
pat  the  turkey  into  your  difli,  and  pour  the  fauce  over  it. 
Garnifli  with  lemon. 

Foiols  a-la- Braze. 

m 

TRUSS  your  fowl  as  for  boiling,  with  the  legs  in  the 
bodyj  then  lay  over  it  a layer  of  fat  bacon  cut  in  thin 
flices,  wrap  it  round  in  beet-leaves,  then  in  a caul  of  veal, 
and  put  it  into  a large  faucepan  with  three  pints  of  water, 
a glafs  of  Madeira  wine,  a bunch  of  fweet-herbs,  two  or 
three  blades  of  mace,  and  half  a lemon;  fiew  it  till  it  is 
quite  tender,  then  take  it  up  and  fkim  off  the  fat;  make 
your  gravy  pretty  thick  with  flour  and  butter,  drain  it 
through  a hair  fieve,  and  put  to  it  a pint  of  oyfters  and  a 
tea-cupful  of  thick  cream;  keep  fhaking  your  pan  over 
the  fire,  and  when  it  has  fimmered  a fhort  time,  ferve  up 
your  fowl  with  the  bacon,  beet-leaves,  and  caul  on,  and 
pour  your  fauce  hot  upon  it.  Garnifli  with  barberrie's 
and  red  beet-root. 

Fozvls  forced. 

TAKE  a large  fowl,  pick  it  clean ; draw  it,  cut  it 
down  the  back,  and  take  the  fkin  off  the  whole;  cut  the 
flefli  from  the  bones,  and  chop  it  with  half  a pint  of 
oyflers,  one  ounce  of  beef  marrow,  and  a little  pepper 
and  fait.  Mix  it  up  with  cream;  then  lay  the  meat  on 
the  bones,  draw  the  fkin  over  it,  and  few  it  up  the  back. 
Cut  large  thin  flices  of  bacon,  lay  them  on  the  bread  of 
your  fowl,  and  tie  them  on  with  packthread  in  diamonds. 
It  will  take  an*hour  reading  by  a moderate  fire.  Make 
a good  brown  gravy  fauce,  pour  it  into  your  difh,  take 
the  bacon  off,  lay  in  your  fowl,  and  ferve  it  up.  Garnifli 
with  pickles,  mufhrooms,  or  oyders. — It  is  proper  for  a 
fide-difh  at  dinner,  or  top-difli  for  fupper. 

Fozvls  marinaded. 

RAISE  the  fkin  from  the  bread-bone  of  a large  fovvl 
with  your  finger;  then  take  a veal  fweetbread  and  cut  it 
fmall,  afew  oyders,  a few  muflirooms,  -An  anchovy,  fome 
pepper,  a little  nutmeg,  fome  lemon-peel,  and  a little 
thyme;  chop  all  together  fmall,  and  mix  it  with  the  yolk 

of  an  egg,  dufl'  it  in  between  the  fkin  and  the  flefli,  but 

t^KL6 
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jtake  great  care  you  do  not  break  the  fkin ; and  then  put 
what  oyfters  you  pleafe  in  the  body  of  the  fowl.  Paper 
the  breaft,  and  roaft  it.  Make  good  gravy,  and  garnith 
with  lemon.  You  may  add  a few  inuflirooms  to  the 
fauce. 

Chickens  chiringrate. 

FLATTEN  the  breaft-bones  of  your  chickens  with 
a rolling-pin,  but  be  careful  you  do  not  break  the  Ikin. 
Strew  fome  flour  over  them,  then  fry  them  in  butter  of  a 
fine  light  brown,  and  drain  all  the  fat  out  of  the  pan,  but 
leave  the  chickens  in.  Lay  a pound  of  gravy  beef,  with 
the  fame  quantity  of  veal  cut  into  thin  flices,  over  your 
chickens,  together  with  a little  mace,  two  or  three  cloves, 
fome  whole  pepper,  an  onion,  a fmall  bunch  of  fweet- 
herbs,  and  a piece  of  carrot.  Then  pour  in  a quart  of  boil- 
ing water,  cover  it  clofe,  and  let  it  flew  a quarter  of  an 
hopr.  Then  take  out  the  chickens,  and  keep  them  hot: 
let  the  gravy  boil  till  it  is  quite  rich  and  good;  then 
flrain  it  off,  and  put  it  into  your  pan  again,  with  two 
fpoonsful  of  red  wine,  and  a few  muflirooms.  Put  in 
your  chickens  tp  heat,  then  take  them  up,  lay  them  in 
your  difli,  and  pour  your  fauce  over  them.  Garnifli 
with  lemon,  and  a few  flices  of  cold  ham  broiled. 

Chickens  a la  braze. 

TAKE  a couple  of  fine  chickens,  lard  them,  and 
feafon  them  with  pepper,  fait,  and  mace;  then  put  a 
layer  of  veal  in  the  bottom  of  a deep  ftew-pan,  with  a 
flice  or  two  of  bacon,  an  onion  cut  in  pieces,  a piece  of 
carrot,  and  a layer  of  beef;  then  put  in  the  chickens  with 
the  breads  downwards,  and  a bundle  of  fweet-herbs;  after 
that  a layer  of  beef,  and  put  in  a quart  of  broth  or  water; 
cover  it  clofe,  and  let  it  ftevv  very  gently  for  an  hour.  In 
the  mean  time  get  ready  a ragoo  made  thus:  Take  two 
veal  fweetbreads,  cut  them  fmall,  and  put  them  into  a 
faucepan,  with  a very  little  broth  or  water,  a few  cocks- 
combs, truffles,  and  morels,  cut  fmall,  with  an  ox-palate. 
Stew  them  all  together,  and  when  your  chickens  are  done, 
take  them  up,  and  keep  them  hot;  then  ftrain'the  liquor 
they  were  dewed  in,  fkim  off  the  fat,  and  pour  it  into 
your  ragoo;  add  a glafs  of  red  wine,  a fpoonful  of  catch- 
up. 
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up,  and  a few  muflirooms;  then  boil  all  together  with  a 
few  artichoke  bottoms  cut  in  fout,  and  afparagus  tops.  If 
your  ffluce  is  not  thick  enough,  put  in  a piece  of  butter 
rolled  in  flour;  and  when  properly  done,  lay  your  chick- 
ens in  the  difli,  and  pour  the  ragoo  over  them.  Garnilh 
with  lemon; 

Chickens  in  favori/  Jelly. 

TAKE  two  chickens,  and  road  them.  Boil  fome 
calEs  feet  to  a ftrong  jelly ; then  take  out  the  feet,  and 
IkimofF  the  fat;  beat  up  the  whites  of  three  eggs,  and 
mix  them  with  half  a pint'of  white  wine  vinegar,  the 
juice  of  three  lemons,  a blade  or  two  of  mace,  a few 
pepper-corns,  and  a little  fait.  Put  them  to  your  jelly ; 
and  when  it  has  boiled  five  or  fix  minutes,  drain  it  fe- 
veral  times  through  a jelly-bag  till  it  is  very  clear.  Then 
put  a little  in  the  bottom  of  a bowl  large  enough  to  hold 
your  chickens,  and  when  they  are  cold,  and  the  jelly  fet, 
lay  them  in  with  their  breads  down.  Then  fill  your 
bowl  quite  full  with  the  red  of  your  jelly,  which  you 
mud  take  care  to  keep  from  fetting,  fo  that  when  you 
pour  it  into  your  bowl  it  will  not  break.  Let  it  dand 
all  night;  and  the  next  day  put  your  bafon  into  warrn 
wate?,  pretty  near  the  top.  As  foon  as  you  find  it  loofe 
in  the  bafon,  lay  your  difli  over  it,  and  turn  it  out 
whole. 

Chickens  and  Tongues. 

BOIL  fix  fmall  chickens  very  white;  then  take  fix 
hogs  tongues  boiled  and  peeled,  a cauliflower  boiled 
whole  in  milk  and  water,  and  a good  deal  of  fpinach 
boiled  green.  Then  lay  your  cauliflow'er  lu  the  middle, 
the  chickens  clofe  all  round,  and  the  tongues^  round 
them  with  the  roots  outwards,  and  the  fpinach  in  little 
heaps  between  the  tongues.  Garnifli  with  fmall  pieces 
of  bacon  toaded,  and  lay  a piece  on  each  of  the  tongues. 
This  is  a good  difli  for  a large  company. 

Pullets  a la  Sainte  Menehoul. 

HAVING  trufled  the  legs  in  the  body,  flit  them 
down  the  back,  fpread  them  open  on  a table,  take  out 
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the  thigh  bones,  and  beat  them  with  a rolling-pin. — 
Seafon  them  with  pepper,  fait,  mace,  nutmeg,  and 
fweet-herbs.  Then  take  a pound  and  a half  of  veal,  cut 
it  into  thin  dices,  and  lay  it  in  a ftew-pan.  Cover  it  clofe, 
and  fet  it  over  a flow  fire,  and  when  it  begins  to  flick 
to  the  pan,  flir  in  a little  flour,  fliake  it  about  till  it  is 
a little  brown,  and  then  pour  in  as  much  broth  as  will 
flew  the  fowls.  Stir* them  together,  and  put  in  a little 
whole  pepper,  an  onion,  and  a flice  of  bacon  or  ham. 
Then  lay  in  your  fowls,  cover  them  clofe,  and  when 
they  have  fliewed  half  an  hour,  take  them  out,  lay  them 
on  the  gridiron  to  brown  on  the  infide,  and  thea  lay 
them  before  the  fire  to  do  on  the  outfide.  Strew  over 
them  the  yolk  of  an  egg,  and  fome  crumbs  of  bread, 
and  bafte  them  with  a little  butter.  Let  them  be  of  a 
fine  brown,  and  boil  the  gravy  till  there  is  about  enough 
for  fauce;  then  flrain  it,  and  put  into  it  a few  mufli- 
rooms,  with  a fmall  piece  of  butter  rolled  in  flour.  Lay 
the  pullets  in  the  difli,  pour  the  fauce  over  them,  and 
garnifli  with  lemon. 

Ducks  a-la-Braze. 


HAVING  dreflTed  and  finged  your  ducks,  lard  them 
quite  through  with  bacon  rolled  in  flired  parfley,  thyme, 
onions,  beaten  mace,  cloves,  pepper,  and  fait.  Put  in 
the  bottom  of  a flew-pan  a few  flices  of  fat  bacon,  the 
fame  of  ham  or  gammon  of  bacon,  two  or  three  flices 
of  veal  or  beef;  lay  your  ducks  in  with  the  breaft 
down,  and  cover  them  with  flices,  the  fame  as  put  under 
them;  cut  in  a carrot  or  two,  a turnip,  one  onion,  a 
head  of  celery,  a blade  of  mace,  four  or  five  cloves, 
and  a little  whole  pepper.  Cover  them  clofe  down,  and 
let  them  fimmer  a little  over  a gentle  fire  till  the  breads 
are  a light  brown ; then  put  in  fome  broth  or  water, 
cover  them  as  clofe  down, again  as  you  can;  flew  them 
gently  two  or  three  hours  till  enough.  Then  take  fome 
parfley,  an  onion  or  flialot,  two  anchovies,  and  a few 
gerkins  or  capers;  chop  them  all  very  fine,  put  them 
into  a flew  pan  with  part  of  the  liquor  from  the  ducks, 
a little,  browning,  and  the  juice  of  half  a lemon;  boil  it 
up,  and  cut  the  ends  of  the  bacon  even  with  the  breads 
IV.  T of 
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of  your  ducks,  lay  them  on  your  difh,  pour  the  fauce 
hot  upon  them,  and  ferve  them  up. 

Ducks  a-la-mode. 

TAKE  a couple  of  fine  ducks,  cut  them  into  quar- 
ters, and  fry  them  In  butter  -till  they  are  of  a light  brown. 
Then  pour  out  all  the  fat,  dull  a little  flour  over  them, 
and  put  in  half  a pint  of  good  gravy,  a quarter  of  a pint 
of  red  wine,  an  anchovy,  two  flialots,  and  a bundle  of 
fweet-herbs:  cover  them  clofe,  and  let  them  flew  a 
quarter  of  an  hour.  Take  out  the  herbs,  Ikim  off  the 
fat,  and  thicken  your  fauce  with  a bit  of  butter  rolled  in 
flour.  Tut  your  ducks  into  the  dilh,  drain  your  fauce 
over  them,  and  fend  them  to  table,  Garnilh  with  lemon 
or  barberries. 


\ 


Ducks  a-la-Francoife. 

PUT  two  dozen  of  roafted  chefnuts  peeled  into  a 
pint  of  rich  gravy,  with  a few  leaves  of  thyme,  two 
fmall  onions,  a little  whole  pepper,  and  a bit  of  ginger.  1 
Take  a fine  tame  duck,  lard  it,  and  half  roaft  it,  then 
put  it  into  the  gravy,  let  it  flew  ten  minutes,  and  add  a 
quarter  of  a pint  of  red  wine.  When  the  duck  is  enough 
take  it  out,  boil  up  the  gravy  to  a proper  thicknefs,  Ikirn 
it  very  clean  from  fat,  lay  the  duck  in  the  difh,  and  ! 

pour  the  fauce  over  it.  Garnilh  with  lemon. 


A boofe  a-la-mocle. 

PICK  a large  fine  goofe  clean,  Ikin  and  bone*  it 
nicely,  and  take  off  the  fat.  Then  take  a dried  tongue, 
and  boil  and  peel  it.  Take  a fowl,  and  treat  .t  m the 
fame  manner  as  the  goofe;  feafon  it  with 
and  beaten  mace,  and  roll  it  round  the  tongue.  Seafon 
the  goofe  in  the  fame  manner,  and  put  both  tongue  and 
fowl  into  the  goofe.  Put  it  into  a little  pot  that  will  juft 


* It  may  not  be  amifs  to  inform  the  cook  that 
method  of  ^boning  a goofe, 

at  the  breaft,  and  to  take  out  the  bone  without  cu  g 

back;  for  without  S whereby  the 

come  to  Hew  it,  it  generally  burfts  ill  the  back,  where  y 

ihape  of  It  k fpoiled. 
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bold  it,  with  two  quarts  of  beef  gravy,  a bur^dle  of 
fweet-herbs,  and  an  onion.  Put  fome  flices  of  ham,  or 
good  bacon,  between  the  fowl  and  goofe;  then  cover  it 
dofe,  and  ftew  it  over  a fire  for  an  hour  very  flowly. 
Then  take  up  your  goofe,  and  fkim  off  all  the  fat,  (train 
it,  and  put  in  a glafs  of  red  wine,  two  fpoonsful  of 
catchup,  a veal  fvVeet-bread  cut  fmall,  fome  truffles, 
mufhrooms,  and  morels,  a piece  of  butter  rolled  in 
flour,  and,  if  wanted,  fome  pepper  and  fait.  Put  the 
goofe  in  again,  cover  it  clofe,  and  let  it  ftew  half  an 
hour  longer.  Then  take  it  up,  pour  the  ragoo  over  it 
and  garniih  with  lemon.  You  mu(t  remember  to  favc 
the  "bones  of  the  goofe  and  fowl,  and  put  them  into  the 
gravy  when  it  is  firft  fet  on.  It  will  be  an  improvement 
if  you  roll  fome  beef  marrow  between  the  tongue  and 
the  fowl,  and  between  the  fowl  and  the  goofe,  as  it  w i 
make  them  mellow,  and  eat  the  finer. 

A Goofe  marinaded. 

BONE  your  goofe,  and  fluff  it  with  forcemeat  made 
thus:  take  ten  or  twelve  fage  leaves,  two  large  onions, 
and  two  or  three  large  (harp  apples;  chop  them  very 
fine,  and  mix  with  them  the  crumb  of  a penny  loaf, 
four  ounces  of  beef  marrow,  one  glafs  of  red  wine,  half 
a nutmeg  grated,  pepper,  fait,  and  a little  lemon-peel 
flired  fmall,  and  the  yolks  of  four  eggs.  When  you  have 
fluffed  your  goofe  with  this,  few  it  up,  fry  it  of  a light 
brown,  and  then  put  it  into  a deep  (lew-pan,  with  two 
quarts  of  good  gravy.  Cover  it  clofe,  and  let  it  flew 
two  hours;  then  take  it  out,  put  it  into  a di(h,  and  keep 
it  warm.  Skim  the  fat  clean  off  from  the  gravy,  and 
put  into  it  a large  fpoonful  of  lemon-pickle,  one  of 
browning,  and  one  of  red  wine;  an  anchovy  (hred  fine, 
a little  beaten  mace,  with  pepper  and  fait  to  your  palate. 
Thicken  it  with  flour  and  butter,  difh  up  your  goofe, 
drain  the  gravy  over  it,  and  fend  it  to  table. 

Pigeons  Compote.^ 

TRUSS  fix  young  pigeons  in  the  fame  manner  as 
for  boiling,  and  make  a forcemeat  for  them  thus: — 
Grate  the  crumb  of  half  a penny  loaf,  and  fcrape  a quar- 

T 2 ter 
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ter  of  a pound  of  fat  bacon,  which  will  anfwer  the  purpofe 
better  than  fuet.  Chop  a little  parfley  and  thyme,  two 
lhalots,  or  an  onion,  fome  lemon-peel,  and  a little  nut- 
meg grated;  feafon  them  with  pepper  and  fait,  and 
mix  them  up  with  eggs.  Put  this  forcemeat  into  the 
craws  of  the  pigeons,  lard  them  down  the  breaft,  and 
fry  them  brown.  Then  put  them  into  a (lew-pan,  with 
fome  good  brown  gravy,  and  when  they  have  ftewed 
three  quarters  of  an  hour,  thicken  it  with  a piece  of 
butter  rolled  in  flour.  When  you  ferve  them  up,  (train 
your  gravy  over  them,  and  lay  forcemeat  balls  round 
them. 

French  Pupton  of  Pigeons. 

PUT  favory  forcemeat,  rolled  out  like  pade,  into 
a butter-di(h.  Then  put  a layer  of  very  thin  dices  of 
bacon,  fquab  pigeons,  diced  fweetbread,  afparagus  tops, 
mufhrooms,  cocks-combs,  a palate  boiled  tender,  and 
cut  into  pieces,  and  the  yolks  of  four  eggs  boiled  hard. 
Make  another  forcemeat  and  lay  it  over  the  whole 
like  a pie-cruft.  Then  bake  it,  and  when  it  is  enough, 
turn  it  into  a di(h,  and  pour  in  fome  good  rich  gravy. 

Pigeons  a-la-hraze. 

PICK,  draw,  and  trufs  fome  large  pigeons,  then  take 
a (lew-pan,  and  lay  at  the  bottom  fome  dices  of  bacon, 
real,  and  onions;  feafon  the  pigeons  with  pepper,  fait, 
fome  fpice  beat  fine,  and  fweet-herbs.  Put  them  into 
the  ftew-pan,  and  lay  upon  them  fome  more  dices  of 
veal  and  bacon ; let  them  ftew  very  gently  over  a (love, 
and  cover  them  down  very  clofe.  When  they  are  ftewed, 
make  a ragoo  with  veal  fweetbreads,  truffles,  morels, 
champignons;  the  fweetbreads  mud  be  blanched  and  put 
into  a ftew-pan,  with  a ladle  full  of  gravy,  a little  cullis, 
the  truffles,  morels,  &c.  Let  them  all  ftew  together 
with  the  pigeons.  When  they  are  enough,  put  them 
into  a difh,  and  pour  the  ragoo  over  them. 

Pigeons  au  Poife. 

CUT  off  the  feet  of  your  pigeons,  and  (luff  them  with 
forcemeat  in  the  (hape  of  a pear;  roll  them  in  the  yolk 
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of  an  and  then  in  crumbs  of  bread.  Put  them  into  a 
difli  well  buttered,  but  do  not  let  them  touch  each  other, 
and  fend  them  to  the  oven.  When  they  are  enough, 
lay  them  in  a difli,  and  pour  in  good  gravy  thickened 
with  the  yolk  of  an  egg,  or  butter  rolled  in  flour  but  do 
not  pour,  your  gravy  over  the  pigeons.  Garnifli  with 
lemon. — This  is  a very  genteel  difli,  and  may  be  im- 
proved by  the  following  variation : Lay  one  pigeon  in 
the  middle,  the  refl:  round,  and  ftewed  fpinach  between, 
with  poached  eggs  on  the  fpinach.  Garnifli  with  notched 
lemon  and  orange  cut  into  quarters,  and  have  melted 
butter  in  boats. 

Fricandean  of  Pigeons. 

AFTER  having  larded  all  the  upper  part  of  your 
pigeons  with  bacon,  flew  them  in  the  fame  manner  as 
thefricandeau  a-la-Bourgeoife,  page  123. 

Pigeons  a-la-daub. 

PUT  a layer  of  bacon  in  a large  fauce-pan,  then  a 
layer  of  veal,  a layer  of  coarfe  beef,  and  another  little 
layer  of  veal,  about  a pound  of  beef,  and  a pound  of 
veal,  cut  very  thin;  a piece  of  carrot,  a bundle  of  fweet' 
herbs,  an  onion,  fome  black  and  white  pepper,  a blade 
or  two  of  mace,  and  four  or  five  cloves.  Cover  the 
fauce-pan  clofe,  fet  it  over  a flow  fire,  and  draw  it  till 
it  is  brown,  to  make  the  gravy  of  a fine  light  brown. 
Then  put  a quart  of  boiling  water,  and  let  it  flew  till 
the  gravy  is  quite  rich  and  good.  Strain  it  off,  and  iVim 
off  all  the  fat.  In  the  mean  time,  fluff  the  bellies  of 
the  pigeons  with  force-meat,  made  thus:  Take  a pound 
of  veal,  and  a pound  of  beef  fuet,  and  beat  both  fine 
in  a mortar;  an  equal  quantity  of  crumbs  of  bread,  fome 
pepper,  fait,  nutmeg,  beaten  mace,  a little  lemon-peel 
cut  fmall,  fome  parfley  cut  fmall,  and  a very  little 
thyme  flripped.  Mix  all  together  with  the  yolks  of  two 
eggs,  fill  the  pigeons  with  this,  and  flat  the  breads  down. 
Flour  them,  and  fry  them  in  frefli  butter  a little  brown. 
Then  pour  the  fat  clean  out  of  the  pan,  and  put  the 
gravy  to  the  pigeons.  Cover  them  clofe,  and  let  them 
flew  a quarter  of  an  hour,  or  till  they  are  quite  enough. 

Then 


150  MADE  DISHES. 

Then  take  them  up,  lay  them  in  dhli,  and  pour  in 
your  fauce.  « On  each  pigeon  lay  a bay  leaf,  and  on  each 
leaf  a flice  of  bacon.  Garnifli  with  a lemon  notched. 

Pigeons  a-laSoiiJJcl. 

BONE  four  pigeons,  and  make  a forcemeat  as  for 
pigeons  compote.  Stuff  them,  and  put  them  into  a 
ftew-pan  with  a pint  of  veal  gravy.  Stew  them  half  an 
hour  very  gently,  and  then  take  them  out.  In  the  mean 
time  make  a veal  forcemeat,  and  wrap  it  all  round  them. 
Rub  it  over  with  the  yolk  of  an  egg,  and  fry  them  of  a 
nice  brown  in  good  dripping.  Take  the  gravy  they  were 
ftewed  in,  fkim  off  the  fat,  thicken  with  a little  butter 
Tolled  in  flour,  the  yolk  of  an  egg,  and  a gill  of  cream 
beat  up.  Seafon  it  with  pepper  and  fait,  mix  it  all  to- 
gether, and  keep  it  ftirring  one  way  till  it  is  fmooth. 
Strain  it  into  yourdifli,  and  put  the  pigeons  on.  Gar- 
nifli with  plenty  of  fried  parfley. 

Pigeons  in  a Hole. 

PICK,  draw,  and  wafli  four  young  pigeons,  flick 
their  legs  in  their  bellies  as  you  do  boiled  pigeons,  and 
ieafon  them  with  pepper,  fait,  and  beaten  mace.  Put 
into  the  belly  of  each  pigeon  a lump  of  butter  the  fize 
of  a walnut.  Lay  your  pigeons  in  a pie-dim,  pour  over 
them  a batter  made  of  three  eggs,  two  fpoonsful  of  flour, 
and  half  a pint  of  good  milk.  Bake  them  in  a moderate 
oven,  and  ferve  them  to  table  in  the  fame  difli. 

Jugged  Pigeons. 

PLUCK  and  draw  fix  pigeons,  wafli  them  clean,  and 
dry  them  with  a cloth ; feafon  them  with  beaten  mace, 
white  pepper,  and  fait.  Put  them  into  a jug  with  half 
a pound  of  butter  upon  them.  Stop  up  the  jug^  clofe 
with  a cloth,  that  no  fleam  can  get  out;  then  fet  it  m a 
kettle  of  boiling  water,  and  let  it  boil  an  hour  and  a half. 
Then  take  out  your  pigeons,  put  the  gravy  that  is  come 
from  them  into  a pan,  and  add  to  it  a fpoonful  of  wine, 
one  of  catchup,  a flice  of  lemon,  half  an  anchovy 
chopped,  and  a bundle  of  fweet-herbs.  Boil  it  a little, 
and  then  thicken  it  with  a piece  -of  butter  rolled  in  our. 
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lay  your  pigeons  In  the  difli,  and  flrain  your  gravy  over 
them.  Garnifh  with  parfley,  and  red  cabbage. — This 
makes  a very  pretty  fide  or  corner  difli. 

Partridges  a-la-braze. 

TAKE  two  brace  of  partridges,  and  trufs  the  legs 
into  the  bodies;  lard  them,  and  feafon  with  beaten  mace, 
pepper,  and  fait.  Take  a ftew-pan,  lay  dices  of  bacon 
at  the  bottom,  then  dices  of  beef,  and  then  dices  of  veal, 
all  cut  thin,  a piece  of  carrot,  an  onion  cut  fmall,  a 
bundle  of  fweet-herbs,  and  fome  whole  pepper.  Putin 
the  partridges  with  their  breafts  downwards,  lay  fome 
thin  dices  of  beef  and  veal  over  them,  and  fome  pardey 
flired  fine.  Cover  them,  and  let  them  flew  eight  or  ten 
minutes  over  a dow  fire;  then  give  your  pan  a d-iake, 
and  pour  in  a pint  of  boiling  water.  Cover  it  clofe,  and 
let  it  ftew  half  an  hour  oyer  a little  quicker  fire;  then 
take  out  your  birds,  keep  them  hot,  pour  into  the  pan 
h a pint  of  thin  gravy,  let  them  boil  till  there  is  about  half 
‘ a pint,  then  drain  it  off,  and  d<im  off  all  the  fat.  In  the 
mean  time  have  a veal  fweetbread  cut  fmall,  trufiies  and 
morels,  cocks-combs,  and  fowls  livers  dewed  in  a pint 
of  good  gravy  half  an  hour,  fome  artichoke-bottoms  and 
afparagus-tops,  both  blanched  in  warm  water,  and  a 
few  mulhrooms.  Then  add  the  other  gravy  to  this,  and 
put  in  your  partridges  to  heat.  If  it  is  not  thick  enough, 
put  in  a piece  of  butter  rolled  in  flour.  When  thoroughly 
hot,  put  in  your  partridges  into  the  didi,  pour  the  fauce  • 
over  them,  and  ferve  them  to  table. 

Pheafants  a-la-braze. 

COVER  the  bottom  of  your  dew-pan  with  a layer  of 
beef,  a layer  of  veal,  a little  piece  of  bacon,  a piece  of 
carrot,  an  onion  duck  with  cloves,  a blade  or  two  of 
mace  a fpoonful  of  pepper,  black  and  white,  and  a 
bundle  of  fweet-herbs.  Having  done  this,  put  in  your 
pheafant,  and  cover  it  with  a layer  of  beef  and  a layer  of 
veal._  Set  it  on  the  fire  for  five  or  fix  minutes,  and  then 
pour  in  two  quarts  of  boiling  gravy.  Cover  it  clofe,  and 
let  It  dew  very  gently  an  hour  and  a.half.  Then  take 
up  your  pheafant,  and  keep  it  hot;  let  the  gravy  boil  till 

it 
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it  is  reduced  to  about  a pint,  then  ftrain  it  off,  and  put  it 
in  again.  Put  in  a veal  fweetbread  that  has  been  (lewed 
■with  the  pheafant,  fome  truffles  and  morels,  livers  of 
fowls,  artichoke  bottoms,  and  (if  you  have  them) 
afparagus-tops.  Pet  thefe  fimmer  in  the  gravy  about 
five  or  fix  minutes,  and  then  add  two  fpoonsful  of 
catchup,  two  of  red  wine,  afpoonful  of  browning,  and  a 
little  piece  of  butter  rolled  in  flour.  Shake  all  together, 
then  put  in  your  pheafant,  with  a few  muffirooms,  and 
let  them  ftew  about  five  or  fix  minutes  more.  Then 
take  up  your  pheafant,  pour  the  ragoo  over  it,  and  lay 
forcemeat-balls  round.  Garnilh  with  lemon. 

Snipes,  or  Woodcocks,  mfiirtout. 

TAKE  fome  forcemeat  made  of  veal,  asmuchbeef-fuet 
chopped  and  beat  in  a mortar,  with  an  equal  quantity  of 
crumbs  of  bread;  mix  in  a little  beaten  mace,  pepper 
and  fait,  fome  parfley,  a few  fweet-herbs,  and  the  yolk  of 
an  eo-'^.  Lay  fome  of  this  meat  round  the  difli,  and 
then^'iit  in  the  fnipes,  being  firft  drawn  and  half-roafted. 

■ Take  care  of  the  trail,  chop  it,  and  fcatter  it  all  over  the 
difli.  Take  fome  good  gravy,  according  to  thebignefs 
of  your  furtout,  fome  truffles  and  morels,' a few  mufh- 
rooms,  a fweetbread  cut  into  pieces,  and  artichoke 
bottoms  cut  fmall.  Let  all  ftew  together,  fhake  them, 
and  take  the  volks  of  two  or  three  eggs,  beat  them  up 
with  a fpoonful  or  two  of  white  wine,  and  ftir  aft  toge- 
ther one  way.  When  it  is  thick,  take  it  off^.  let  it  cool, 
and  pour  it  into  the  furtout.  Put  in  the  yolks  of  a few 
hard  ee^^s  here  and  there,  feafon  with  beaten  mace,  pep- 
per and^falt,  to  your  tafte;  cover  it  with  the  forcemeat 
all  over,  then  rub  on  the  yolks  of  eggs  to  colour  it, 
and  fend  it  to  the  oven.  Half  an  hour  will  do  it  fuf- 

ficiently. 

Snipes,  zoith  Purjlam  Leaves. 

DRAW  your  fnipes,  and  make  a forcemeat  for  the 
infide,  but  preferve  your  ropes  for  your  fauce;  Ipit  them 
acrofs  upon  a lark-fpit,  covered  with  bacon  and  paper, 
and  roaft  them  gently.  For  fauce,  you  muft  take  fome 
prime  thick  leaves  of  purflain  blanch  them  vve ft  m wa  er, 
put  them  into  a ladle  of  cullis  and  gravy,  a bit 
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pepper,  fait,  nutmeg,  and  parfley,  and  ftew  all  together 
for  half  an  hour  gently.  Have  the  ropes  ready  blanched 
and  put  in.  Di(h  up  your  fnipes  upon  thin  flices  of 
bread  fried,  fqueeze  the  juice  of  an  orange  into  your 
fauce,  and  ferve  them  up. 

Larks  a-la-Francoife. 

TRUSS  your  larks  with  the  legs  acrofs,  and  put  a 
fage-leaf  over  the  breatfs.  Put  them  on  a long  thin 
Ikewer;  and  between  every  lark  put  a bit  of  thin  bacon. 
Then  tie  the  Ikewer  to  a fpit,  and  roalt  them  before  a 
clear  brilk  fire;  bafte  them  with  butter,  and  ftrew  over 
them  fome  crumbs  of  bread  mixed  with  flour.  Fry  fome 
crumbs  of  bread  of  a fine  brown  in  butter.  Lay  the 
larks  round  the  difh,  and  the  bread-crumbs  in  the 
middle. 

Florendine  Hares.  - 

LET  your  hare  be  a full  grown  one,  and  let  it  hang 
up  four  or  five  days  before  you  cafe  it.  Leave  on  the 
ears,  but  take  out  all  the  bones,  except  thofe  of  the  head, 
which  mud  be  left  entire.  Lay  your  hare  on  the  table, 
and  put  into  it  the  following  forcemeat:  Take  the  crumb 
of  a penny  loaf,  the  liver  fined  fine,  half  a pound  of  fat 
bacon  fcraped,  a glafs  of  red  wine,  an  anchovy,  two 
eggs,  a little  winter  favory,  fome  fweet-marjoram,  thyme, 
and  a little  pepper,  fait,  and  nutmeg.  Having  put  this 
into  the  belly,  roll  it  up  to  the  head,  and  fallen  it  with 
packthread,  as  you  would  a collar  of  veal.  Wrap  it  in 
a cloth,  and  boil  it  an  hour  and  a half,  in  a faucepan,  ' 
covered,  with  two  quarts  of  water.  As  foon  as  the 
liquor. is  reduced  to  about  a quart,  put  in  a pint  of  red 
wine,  a fpoonful  of  lemon-pickle,  one  of  catchup,  and 
the  fame  of  browning.  Then  flew  it  till  it  is  reduced 
to  a pint,  and  thicken  it  with  butter  rolled  in  flour.  Lay 
round  your  hare  a few  morels,  and  four  flices  of  force- 
meat boiled  in  a caul  of  a leg  of  veal.  When  you  difh 
It  up,  draw  the  jaw-bones,  and  flick  them  inthefockets 
of  the  eyes.  Let  the  ears  lie  back  on  the  roll,  and  flick  a 
fpng  of  myrtle  in  the  mouth.  Strain  your  fauce  over 
It,  and  garnifh  with  barberries  and  parfley. 

IV.  U 
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Florendinc  llabbits. 

SKIN  three  young  rabbits,  but  leave  on  the  ears, 
and  wafli  and  dry  them  with  a cloth.  Take  out  the 
bones  as  carefully  as  you  can,  but  leave  the  head  whole, 
and  proceed  in  the  fame  manner  as  before  diredled  for  the 
hare.  Have  ready  a white  fauce  made  of  veal  gravy, 
a little  anchovy,  and  the  juice  of  half  a lemon,  or  a tca- 
fpoonful  of  lemon-pickle.  Strain  it,  and  then  put  in  a 
quarter  of  a pound  of  butter  rolled  in  flour,  fo  as  to 
make  the  fauce  pretty  thick.  Beat  up  the  yolk  of  an 
egg,  put  to  it  fome  thick  cream,  nutmeg,  and  fait,  and 
mix  it  with  the  gravy.  Let  it  fimmer  a little  over  the 
fire,  but  not  boil,  then  pour  it  over  your  rabbits,  and 
ferve  them  up.  Garnifh  with  lemon  and  barberries. 

Jugged  Hare. 

CUT  your  hare  Into  fmall  pieces,  and  lard  them  here 
and  there  with  little  flips  of  bacon,  feafon  them  with 
pepper  and  fait,  and  put  them  into  an  earthen  jug,  with 
a blade  or  two  of  mace,  an  onion  fluck  wnlh  cloves, 
and  a bunch  of  fvveet-herbs.  Cover  the  jug  clofe,  that 
nothing  may  get  in ; fet  it  in  a pot  of  boiling  water,  and 
three  hours  will  do  it.  Then  turn  it  into  the  difli,  take 
out  the  onion  and  fvveet-herbs,  and  fend  it  hot  to  table. 

Babbits  furprifed. 

TAKL  two  young  rabbits,  fl'jewer  them,  and  put 
the  fame  kind  of  pudding  into  them  as  for  roafled  rabbits. 
When  they  are  roafled,  take  off  the  meat  clean  from  the 
bones;  but  leave  the  bones  whole.  Chop  the  meat  very 
fine,  with  a little  fitred  parfley,  fome  lemon-peel,  an 
ounce  of  beef  marrow,  a fpoonful  of  cream,  and  a little 
fait.  Beat  up  the  yolks  of  two  eggs  boiled  hard,  and  a 
fmall  piece  of  butter,  in  a marble  mortar:  then  mix  all 
together,  and  put  it  into  a flew- pan.  Having  ftevved  it 
five  minutes,  lay  it  on  the  rabbits,  where  you  took  the 
meat  off,  and  put  it  clofe  down  with  your  hand,  to  make 
them  appear  like  whole  rabbits.  Then  wdth  a falaman- 
der  brown  them  all  over.  Tour  a good  brown  gravy, 
made  as  thick  as  cream.  Into  the  difli,  and  flick  a bunch 


1 


GAME,  &c, 

of  myrtle  in  their  mouths.  Send  them  up  to  table,  with 
their  livers  boiled  and  frothed. 

llahhits  in  Cafftrole. 

CUT  your  rabbits  into  quarters,  and  then  lard  them 
or  not,  juft  as  you  pleafe.  Shake  fome  flour  over  them, 
and  fry  them  in  lard  or  butter.  Then  put  them  into  an 
earthen  pipkin,  with  a quart  of  good  broth,  a glafs  of 
white  wine,  a little  pepper  and  fait,  a bunch  of  fweet- 
herbs,  and  a fmall  piece  of  butter  rolled  In  flour.  Cover 
i - them  clofe,  and  let  them  flew  half  an  hour;  then  difh 
‘ them  up,  and  pour  the  fauce  over  them.  Garnifli  with 
Seville  oranges  cut  into  thin  flices,  and  notched. 

Maccaroni. 

BROIL  four  ounces  of  maccaroni  till  it  is  quite 
tender,  then  lay  it  on  a fieve  to  drain,  and  put  it  into  a 
ftew-pan,  with  about  a gill  of  cream,  and  a piece  of 
butter  rolled  in  flour.  Boil  it^five  minutes,  pour  it  orj 
a plate.  Lay  Parmafan  cheefe  toafted  all  over  it,  and 
fend  it  up  in  a water^ plate. 

Amulet. 

TAKE  fix  eggs,  beat  them  up  as  fine  as  you  can 
flrain  them  through  a hair  fieve,  and  put  them  into  a 
frying-pan,  in  which  muft  be  a quarter  of  a pound  of  hot 
butt^er.  Throw  in  a little  ham  feraped  fine,  with  flired 
parfley,  and  feafon  them  with  pepper,  fait  and  nutmeg 
hry  It  brown  on  the  under  fide,  and  lay  it  on  your  difh’ 
but  do  not  turn  it.  Hold  a hot  falamander  over  it  for 
half  a minute,  to  take  off  the  raw  look  of  the  effijs 
Stick  curled  parfley  in  it,  and  ferve  it  up,  ° ’ 

Amulet  of  Afparagus. 

1 ® fix  eggs  with  cream,  boil  fome  of  the 

largell  and  fined  afparagus,  and,  when  boiled,  cut  off  all 
the  green  jn  fmall  pieces.  Mix  them  with  the  eees 
and  put  m fome  pepper  and  fait.  Make  a dice  of 

but'rred  toaft'^^ 

w , , . Opjler  Loaves. 

m ake  a hole  in  the  top  of  fome  little  round  loaves 
and  take  out  all  the  crumb.  Put  fome  oyfters  into  a 

^ 2 ftew- 
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ftew-pan,  with  the  oyfter  liquor,  and  the  crumbs  that 
were  taken  out  of  the  loaves,  and  a large  piece  of  butter ; 
ftew  them  together  five  or  fix  minutes,  then  put  in  a 
fpoonful  of  good  cream,  and  fill  your  loaves.  Lay  a 
bit  of  cruft:  carefully  on  the  top  of  each,  and  put  them  in 
the  oven  to  crifp. 

Mujhroom  Loaves. 

TAKE  fome  fmall  buttons,  and  wadi  them  as  for 
pickling.  Boil  them  a few  minutes  in  a little  water,  and 
put  to  them  two  large  fpoonsful  of  cream,  with  a bit  of 
butter  rolled  in  flour,  and  a little  fait  and  pepper.  Boil 
thefe  up,  then  fill  your  loaves,  and  do  them  in  the  fame 
manner  as  dire£l:ed  in  the  preceding  article. 


Eggs  en  Surtout. 

BOIL  half  a pound  of  bacon  cut  into  thin  flices, 
and  fry  fome  bits  of  bread  in  butter;  put  three  fpoons- 
ful of  cullis  into  your  difii,  garnifh  the  rim  with  fried 
bread,  break  fome  eggs  into  the  middle,  cover  them 
with  the  raftiers  of  bacon,  and  do  them  over  a flow 
fire. 

Eggs  and  BrocoU. 

BOIL  your  brocoli  tender,  obferving  to  fave  a large 
bunch  for  the  middle,  and  fix  or  eight  little'thick  fprigs 
to  ftick  round.  Toaft  a bit  of  bread  as  large' as  you 
would  have  it  for  your  difli  or  butter  plate.  Butter  fome 
ego-s  thus;— Take  fix  eggs,  or  as  many  as  you  have  oc- 
cafion  for,  beat  them  well,  put  them  into  a fauce-pan, 
with  a good  piece  of  butter  and  a little  fait;  keep  beat- 
ing them  with  a fpoon  till  they  are  thick  enough,  and 
then  pour  them  on  the  toaft.  Set  the  largeft  bunch  of 
brocoli  in  the  middle,  and  the  other  little  pieces  round 
and  about.  Garnifli  the  dilh  with  little  fpngs  of  bro- 
coli. This  is  a pretty  fide  difli,  or  corner-plate. 

Spinach  and  Eggs. 

PICK  and  wafli  your  fpinach  very  clean  in  feveral 
waters,  then  put  it  into  a fauce-pan  with  a little  fait; 
cover  it  clofe,  and  fliake  the  pan  often.  When  it  is  juft 
tender,  and  whilft  it  is  green,  throw  it  into  a fiev^e  Jo 
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drain,  and  then  lay  it  in  your  difli.  Have  ready  a ftew- 
pan  of  water  boiling,  and  break  as  many  eggs  into  cups 
as  you  would  poach.  When  the  water  boils,  put  in  the 
eggs,  have  an  egg  flice  ready  to  take  them  out  with,  lay 
them  on  the  fpinach,  and  ferve  them  up  with  melted  but- 
ter in  a cupi  Garnifli  with  orange  cut  into  quarters. 

• To  make  Ramequins. 

PUT  a bit  of  Parmafan  cheefe  into  a ftew-pan, 
bruifing  it  with  a quarter  of  a pound  of  frefli  butter,  a 
gill  of  water,  very  little  fait,  and  an  anchovy  cut  fmall; 
boil  the  whole  together,  and  put  in  as  much  flour  as 
the  fauce  will  fuck  up;  keep  it  over  the  fire  till  it  forms 
a thick  pafte,  then  put  it  into  a ftew-pan  with  the  yolks 
of.  a dozen  eggs,  and  beat  up  the  whites  quite  ftiff  till 
they  will  bear  an  egg,  then  mix  the  whites  with  the 
reft.  Drop  them  into  Iquare  paper  cafes.  Jf  well  made, 
the  ramequins  will  be  light  and  of  a fine  colour. 

. . — — ai^— I 

CHAP.  XIII. 

VEGETABLES  and  ROOTS. 

IN  drefting  thefe  articles,  the  greateft  attention  muft 
be  paid  to  cleanlinefs.  They  are,  particularly  at 
fome  times  of  the  year,  fubjedl  to  duft,  dirt,  and  infedls, 
fo  that  if  they  are  not  properly  cleanfed,  they  will  be 
unfatisfa61ory  to  thofe  for  whom  they  are  provided,  and 
difreputable  to  the  cook.  To  avoid  this,  be  careful 
firft  to  pick  off  all  the  outfide  leaves,  then  wafti  them 
well  in  feveral  waters,  and  let  them  lay  fome  time  in  a 
pan  of  clean  water  before  you  drefs  them.  Be  fare  your 
faucepan  is  thoroughly  clean,  and  boil  them  by  them- 
felves  in  plenty  of  water.  They  lliould  always  be 
brought  crifp  to  table,  which  will  be  effefted  by  being 
careful  not  to  boil  them  too  much.  Such  are  the  general 
obfervations  neceflary  to  be  attended  to  in  drefling  of 
Vegetables  and  Roots.  We  fliall  now  proceed  to  par-- 
ticulars,  beginning  with 

Afparagus. 
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/Ifpara^jis. 

SCRAPE  all  the  ftalks  very  carefully  till  tliey  look 
white,  then  cut  them  all  even  alike,  and  throw  them 
into  a pan  of  clean  water,  and  have  ready  a ftew-pan 
with  water  boiling.  Put  fomc  fait  in,  and  tie  the 
afparagus  in  little  bunches,  put  them  in,  and  when  they 
are  a little  tender,  take  them  up.  If  you  boil  them  too 
much,  they  will  lofe  both  their  colour  and  tafte.  Cut 
, the  round  off  a fmall  loaf,  about  half  an  inch  thick, 
and  toaft  it  brown  on  both  Tides:  then  dip  it  into  the 
liquor  the  afparagus  was  boiled  in,  and  lay  it  in  your 
difh.  Pour  a little  melted  butter  over  your  toaft,  then 
Jay  your  afparagus  on  the  toaft  all  round  yourdifli,  with 
the  heads,  inwards,  and  fend  it  to  table,  with  melted 
butter  in  a bafon.  Some  pour  melted  butter  over  them, 
but  this  is  injudicious,  as  it  makes  the  handling  them 
very  difagreeable. 

Artichokes. 

TWIST  off  the  ftalks,  then  put  them  into  cold 
water,  and  M'-afli  them  well.  When  the  water  boils, 
put  them  in  with  the  tops  downwards,  that  all  the  duft 
and  fand  may  boil  out.  About  an  hour  and  a half,  or 
two  hours  will  do  them.  Serve  them  up  with  melted 
butter  in  cups. 

Bracoli. 

CAREFULT.Y  ftrip  off  all  the  little  branches  till 
you  come  to  the  top  one,  and  then  with  a knife  peel  off 
the  hard  outfide  fkin  that  is  on  the  ftalks  and  little 
branches,  and  throw  them  into  water.  Have  ready  a 
ftew-pan  of  water,  throw  in  a lirtle  fait,  and  when  it 
boils,  put  inyour  brocoli.  When  the  ftalks  are  tender, 
it  is  enough.  Put  in  a piece  of  toafted  bread,  foaked  in 
the  water  the  brocoli  was  boiled  in,  at  the  bottom  of 
your  dilb,  and  put  your  brocoli  on  the  top  of  it,  as  you 
do  afparagus.  Send  them  up  to  table  laid  in  bunches, 
with  butter  in  a boat. 

CauliJl.owcrs. 

TAKE  off  all  the  green  part,  then  cut  the  flower 

into  four  parts,  and  lay  them  in  water  for  an  hour.  J hen 

have 
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Iiave  fome  milk  and  water  boiling,  put  in  the  cauli- 
flowers, and  be  fure  to  fkim  the  faucepan  well.  'When 
the  flalks  feel  tender,  take  up  the  flowers  carefully,  and 
put  them  in  a cullender  to  drain.  Then  put  a fpoonful 
of  water  into  a clean  flew-pan,  with  a little  duft  of 
flour,  about  a quarter  of  a pound  of  butter,  a little 
pepper  and  fait,  and  fliake  it  round  till  the  butter  is 
melted,  and  the  whole  well  mixed  together.  Then  take 
half  the  cauliflower,  and  cut  it  as  you  would  for  pick- 
ling. Lay  it  into  the  flew-pan,  turn  it,  and  iliake  the 
pan  round  for  about  ten  minutes,  which  will  be  a fufficient 
time  to  do  it  properly.  Lay  the  flewed  in  the  middle 
of  your  plate,  the  boiled  round  it,  and  pour  over  it  the 
butter  in  which  the  one  half  was  flewed.  This  is  a deli- 
cate mode  of  drefling  cauliflowers;  but  the  ufual  way  is 
as  follows:  Cut  the  flalks  off,  leave  a little  green  on, 
and  boil  them  in  fpring  water  and  fait  for  about  fifteen 
minutes.  Then  take  them  out,  drain  them,  and  fend 
them  whole  to  table,  with  melted  butter  in  a fauce-boat. 

Green  Peas. 

LET  your  peas  be  fliclled  as  fliort  a time  as  you  can 
before  they  are  dreffed,  as  otherwife  they  will  lofe  a 
great  part  of  their  fweetnefs.  Put  them  into  boiling 
water,  with  a little  fait  and  a lump  of  loaf  fugar,  and 
when  they  begin  to  dent  in  the  middle,  they  are  enough. 
Put  them  into  a fieve,  drain  the  * arer  clear  from  them, 
and  pour  them  into  your  difli.  Put  in  them  a good 
lump  of  butter,  and  flir  them  about  with  a fpoon  till 
it  is  thoroughly  melted.  Mix  with  them  likewife  a little 
pepper  and  fait.  Boil  a fmall  bunch  of  mint  by  itfelf, 
chop  it  fine,  and  lay  it  in  lumps  round  the  edge  of  your 
difli.  Melted  butter  is  fometimes  preferred  to  mixing 
it  with  the  peas. 

Windfor  Beans. 

THESE  mufl  be  boiled  in  plenty  of  water,  with  a 
good  quantity  of  fait  in  it,  and  when  they  feel  tender, 
are  enough.  Boil  and  chop  fome  parfley,  put  it  into 
good  melted  butter,  and  ferve  them  up  with  boiled 
bacon  and  the  butter  and  parfley,  in  a boat.  Remember 

^ never 
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never  to  boil  them  with  bacon,  as  that  will  greatly  dif- 
colour  them. 

Kidney  Beans. 

FIRST  carefully  ftring  them,  then  flit  them  down 
the  middle,  and  cut  them  acrofs.  Put  them  into  fait 
and  water,  and  when  the  water  boils  in  your  faucepan, 
put  them  in  with  a little  fait.  They  will  be  foon  done, 
which  may  be  known  by.  their  feeling  tender.  Drain  the 
water  clear  from  them,  lay  them  in  a plate,  and  fend 
them  up  with  butter  in  a fauce-boat. 

Spinach. 

BE  careful  to  pick  it  exceeding  clean,  then  wafli  it  in 
five  or  fix  waters,  put  it  into  a faucepan  that  will  juft 
hold  it,  without  water,  throw  a little  fait  over  it,  and 
cover  it  clofe.  Put  your  faucepan  on  a clear  quick  fire, 
and  when  you  find  the  fpinach  fhrunk  and  fallen  to  the 
bottom,  and  the  liquor  that  comes  out  boils  up,  it  is 
clone.  Then  put  it  into  a clean  fieve  t-o  drain,  and  juft 
■ give  it  a gentle  fqueeze.  Lay  it  on  a plate,  and  fend  it 
to  table,  with  melted  butter  in  a boat. 

, Cabbages^ 

AFTER  you  have  taken  off  the  outer  leaves,  and 
well  waflied  them,  quarter  them,  and  boil  them  in  plen- 
ty of  water,  with  a handfu-1  of  fait.  When  they  are 
tender,  drain  them  on  a fieve,  but  do  not  prefs  them. 
Savoys  and  greens  muft  be  boiled  in  the  fame  manner, 
but  always  by  themfelves,  by  which  means  they  will  eat 
crifp,  and  be  of  a good  colour. 

Turnips. 

THESE  may  be  boiled  in  the  fame  pot  with  your 
meat,  and,  indeed,  will  eat  beft  if  fodone.  hen  they 
are  enough,  take  them  out,  put  them  into  a pan,  n.afli 
them  with  butter,  and  a little  fait,  and-in  that  ftate  fend 

them  to  table.  _ ^ 

Another  method  of  boiling  turnips,  is  thus;  When 
you  have  pared  them,  cut  them  into  little  fquare  piece^ 
then  put  them  into  a faucepan,  and  juft  cover  thenyvith 
water.  As  foon  as  tl^ey  are  enough,  take  them  off  the 
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fire,  and  put  them  into  a fieve  to  'drain.  Then  put  theiii 
into  a raucepan,  with  a good  piece  of  butter,  ftir  them 
over  the  fire  a few  minutes,  put  them  into  yoifr  difh,  and  , 
ferve  them  up. 

Carrots. 

SCRAPE  your  carrots  very  clean,  put  them  into  the 
pot,  and  when  they  are  enough,  take  them  put,  and  rub 
them  in  a clean  cloth.  Then  lllce  them  into  a plate,  and 
pour  fome  melted  butter  over  them.  If  they  are  young, 
half  an  hour  will  fufficiently  boil  them. 

, Parfnips. 

THESE  muft  be  boiled  in  plenty  of  water,  and  when 
they  are  foft,  which  you  may  know  by  running  a fork 
into  them,  take  them  up.  Scrape  them  all  fine  with  a 
knife,  throw  away  all  the  fticky  part,  and  fend  them  to 
table,  with  melted  butter  in  a fauce-boat. 

Potatoes. 

THESE  muft^e  boiled  in  fo  fmall  a quantity  of  water 
as  will  be  juft  fufficlent  to  keep  the  faucepan  from  • 
burning.  Keep  them  clofe  covered,  and  as  foon  as  the 
fkins  begin  to  crack,  they  are  enough.  Having  drain- 
ed out  all  the  water,  let  them  remain  in  the  laucepan 
covered  for  two  or  three  minutes;  then  peel  them,  lay 
them  in  a plate,  and  pour  fome  melted  butter  over  them. 

Or  when  you  have  peeled  them,  you  may  do  thus:  lay 
them  on  a gridiron  till  they  are  of  a fine  brown,  and 
then  fend  them  to  table. 

Potatoes  fcollope^. 

HAVING  boiled  your  potatoes,  beat  them  fine  in  a 
bowl,  with  fome  cream,  a large  piece  of  butter,  and  a 
little  fait.  Put  them  into  rcollop-fliells,  make  them 
fmooth  on  the  top,  fcore  them  with  a knife,  and  lay 
thin  flices  of  butter  on  the  tops  of  them.  Then  put 
them  into  a Dutch  oven  to  brown  before  the 'fire.— — 

This  makes  a pretty  difh  for  a light  fupper. 

Hops. 

THEY  are  to  be  boiled  in  water,  with  a little  fait, 
and  eat  as  a iallad,  with  fait,  pepper,  oil,  and  vinegar. 

V.  X CHAP. 
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CHAP.  XIV. 

PUDDINGS. 

IN  this  degree  of  cookery  fome  previous  and  general 
obfervations  are  neceflTary;  the  mod  material  of  v,^hich 
afe,  firft,  that  your  cloth  be  thoroughly  clean,  and  before 
you  put  your  pudding  into  it,  dip'  it  into  boiling  water, 
ftrew  fome  flour  over  it,  and  then  give  it  a fliake.  If  it 
is  a bread  pudding,  tie  it  loofe;  but  if  a batter  pudding, 
clofe;  and  never  put  your  pudding  in  till  the  water 
boils.  All  bread  and  cuftard  puddings  that  are  baked 
require  time  and  a moderate  oven ; but  batter  and  rice 
puddings  a quick  oven.  Before  you  put  your  pudding 
into  the  difli  for  baking,  be  careful  always  to  moiften 
the  bottom  and  fides  with  butter. 

SECT.  I. 

^ BOILED  PUDDINGS. 

Bread  Pudding. 

TAKE  the  crumb  of  a penny  loaf,  cut  it  into  very 
thin  flices,  put  it  into  a quart  of  milk,  and  fet  it  over 
a chaffing-difli  of  coals  till  the  bread  has  foaked  up  all 
the  milk.  Then  put  in  a piece  of  butter,  ftir  it  round, 
and  let  it  Hand  till  it  is  coldj  or  you  may  boil  your  milk, 
and  pour  it  over  the  bread,  and  cover  it  up  clofe,  which 
will  equally  anfwer  the  fame  purpofe.  Then  take  the 
yolks  of  fix  eggs,  the  whites  of  three,  and  beat  them  up 
with  a little  rofe-water  and  nutmeg,  and  a little  fait  and 
fugar.  Mix  all  well  together,  and  put  it  into  your  cloth, 
tie  it  loofe  to  give  it  room  to  fwell,  and  boil  it  an  hour. 
When  done,  put  it  into  your  difli,  pour  melted  butter 
ever,  and  ferve  it  to  table. 

""Another,  but  more  expenfive,  way  of  making  a bread- 
pudding is  thisj  cut  thin  all  the  crumb  of  a flale  penny 
loaf,  and  put  it  into  a quart  of  cream,  fet  it  over  a flow 
fire,  ’till  it  is  fcalding  hot,  and  then  let  it  ftand  ’till  it  is 
cold.  Beat  up  the  bread  and  the  cream  well  together, 

and 
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and  grate  in  fome  nutmeg.  Take  twelve  bitter  almonds, 
boil  them  in  two  fpoonsful  of  water,  pour  the  water  to 
the  cream,  ftir  it  in  with  a little  fait,  and  fweeten  it  to 
your  tahe.  Blanch  the  almonds  in  a mortar,  with  two 
fpoonsful  of  rofe  or  orange  flower  water,  ’till  they  are  a 
fine  pafte;  then  mix  them  by  degrees  with  the  cream. 
Take  the  yolks  of  eight  eggs,  and  the  whites  of  four, 
beat  them  up  well,  put  them  into  the  cream  likewife, 
and  mix  the  whole  well  together.  . Dip  your  cloth  into 
warm  water,  and  flour  it  well,  before  you  put  in  the 
pudding;  tie  it  loofe,  and  let  it  boil  an  hour.  Take  care 
the  water  boils  when  you  put  it  in,  and  that  it  keeps  fo 
all  the  time.  When  it  is  enough,  turn  it  into  your  difh. 
Melt  fome  butter,  and  put  in  it  two  or  three  fpoonsful  of 
white  wine  or  fack ; give  it  a boil,  and  pour  it  over  your 
pudding.  Then  ftrew  a good  deal  of  fine  fugar  over- 
your  pudding  and  difh,  and  fend  it  hot  to  table.  Inftead 
of  a cloth,  you  may  boil  it  in  a bowl  or  bafon,  which  is- 
indeed  the  better  way  of  the  two.  In  this  cafe,  when 
it  is  enough,  take  it  up  in  the  bafon,  and  let  it  (land  a ^ 
minute  or  two  to  cool;  then  untie  the  firing,  wrap  the 
cloth  round  the  bafon,  lay  your  difh  over  it,  and  turn  the 
pudding  out;  then  take  off  the  bafon  and  cloth  with 
great  care,  otherwife  a light  pudding  will  be  fubjeft  to 
break  in  turning  out. 

Batter  Pudding. 

TAKE  a quart  of  milk,  beat  up  the  yolks  of  fix  eggs, 
and  the  whites  of  three,  and  mix  them  with  a quarter  of  a 
pint  of  milk.  Then  take  fix  fpoonsful  of  flour,  a tea- 
fpoonful  of  fait,  and  one  of  ginger.  Put  to  thefe  the 
remainder  of  the  milk,  mix  all  well  together,  put  it 
into  your  cloth,  and  boil  it  an  hour  and  a quarter. 
Pour  melted  butter  over  it  when  you  ferve  it  up. 

A batter  pudding  may  be  made  without  eggs,  in 
which  cafe  proceed  thus:  take  a quart  of  milk,  mix  fix 
fpoonsful  of  flour  with  a little  of  the  milk  firft,  a tea  fpoon- 
ful  of  fait,  two  of  beaten  ginger,  and  two  of  the  tindure 
of  faffron.  Then  mix  all  together,  and  boil  it  an  hour. 

X 2 Cujtard 


j,64  boiled. 

. Cnjlard  Pudding. 

PUT  a piece  of  cinnamon  into  a pint  of  thick  cream, 
boil  it,'  and  add  a quarter  of  a pound  of  fugar.  When 
cold,  put  in  the  yolks  of  five  eggs  well  beaten : ftir  this 
over  the  fire  till  it  is  pretty  thick,  but  be  careful  it  does 
nbt  boil.  When  quite  cold,  butter  a cloth  well,  dull  it 
with  flour,  tie  the  cuftard  in  it  very  clofe,  and  boil  it  three 
quarters  of  an  hour.  When  you  take  it  up  put  it  into  a 
bafon  to  cool  a little;  untie  the  cloth, lay  the  difli  on  the 
bafon,  and  turn  it  carefully  out.  Grate  over  it  a little 
fugar,  and  ferve  it  up  with  melted  butter  and  a little 
wine  in  a boat. 

Quaking  Pudding.  ^ 

TAKE  a quart  of  cream,  boil  it,  and  let  it  fland  till 
almofl  cold;  then  beat  up  four  eggs  very  fine,  with  a 
fpoonfulanda  half  of  flour:  mix  them  well  with  your 
cream;  add  fugar  and  nutmeg  to  your  palate,  fie  it 
c^fe  up  in  a cloth  well  buttered.  Let  it  boil  an  hour, 
r ajud  then  turn  it  carefully  out.  Pour  over  it  melted  butter. 


Sago  Pudding. 

BOIL  two  ounces  of  fago  in  a pint  of  milk  till  tender. 
When  cold,  add  five  eggs,  two  Naples  bifcuits,  a little 
brandy,  and  fugar  to  the  tafte.  Boil  it  in  a bafon,  and 
ferve  it  up  with  melted  butter,  and  a little  wine  and  fugar. 

Marroxn  Pudding'. 

GRATE  a penny  loaf  with  crumbs,  and  pour  dnlhem 
a pint  of  boiling  hot  cream.  Cut  a pound  of  beef  marrow 
very  thin,  beat  up  four  eggs  well,  and  then  add  a glafs 
of  brandy,  with  fugar  and  nutmeg  to  your  tafte.  Mix 
them  all  well  together,  and  boil  it  three  quarteijs,  of  an 
hour.  Cut  two  ounces  of  citron  into  very  thin  bits,  and 
when  you  difh  up  your  pudding,  ftick  them  all  over  it. 


Eifadt  Pudding. 

POUR  a pint  of  boiling  milk  or 
penny  Naples  bifcuits  grated,  and  cover  rt  clofe.  U hen 
Lld/add  the  yolks  of  four  eggs,  whites  ol  two  feme 
nutmeg,  a little  brgndy,  ball  a fpoonful  of  flour,  =>nd 
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fugar.  Boil  il  an  hour  in  a china  bafon,  and  ferve  it  up 
with  melted  butter,  wine,  and  fugar. 

Almond  Pudding. 

TAKE  a pound  of  fweet  almonds,  and  beat  them  as 
fine  as  poffible,  with  three  fpoonsful  of  rofe  water,  and  a 
gill  of  fack  or  white  wine.  Mix  in  half  a pound  of  frefh 
butter  melted,  with  five  yolks  of  eggs,  and  two  whites,  a 
quart  of  creaiT.,  a quarter  of  a pound  of  fugar,  half  a nut- 
meg  grated,  one  fpoonful  of  flour,  and  three  fpoonsful  of 
crumbs  of  bread.  Mix  all  well  together,  and  boil  it.— r 
Half  an  hour  will  do  it. 

Tanfhy  Pudding. 

PUT  as  much  boiling  cream  to  four  Naples  bifcuits 
grated  as  will  wet  them,  beat  them  with  the  yolks  of 
four  eggs.  Have  ready  a few  chopped  tan  fey-leaves, 
with  as  much  fpinach  as  will  make  it  pretty  green.  Be 
careful  not  to  put  too  much  tanfey  in,  becaufe  it  will 
make  it  bitter.  Mix  all  together  when  the  cream  is  cold, 
with  a little  fugar,  and  fet  it  over  a flow  fire  till  it  grows 
thick,  then  take  it  off,  and,  when  cold,  put  it  in  a cloth, 
well  buttered  and  floured;  tie  it  up  clofe,  apd  let  it  boil 
three  quarters  of  an  hour;  take  it  up  in  a bafon,  and  let 
it  fland  one  quarter,  then  turn  it  carefully  out,  and  put 
white  wine  fauce  round  it. 

Or  you  may  do  it  thus  : 

TAKE  a,  quarter  of  a pound  of  almonds,  blanch 
them,  and  beat  them  very  fine  with  rofe  water;  flice  a 
French  roll  very  thin,  put  in,  a pint  of  cream  boiling  hot; 
beat  four  eggs  very  well,  and  mix  with  the  eggs^when 
beaten,  a little  fugar  and  grated  nutm^eg,  a glafs  of 
brandy,  a little  juice  of  tanfey,  and  the  juice  of  fpinach 
to  make  it  green.  Put  all  the  ingredients  into  a ftew- 
pan,  with  a quarter  of  a pound  of  butter,  and  give  it  a 
•gentle  boil.  ^ You  may  either  put  it  into  a cloth  and  boil 
It,  or  bake  it  in  a dilh. 

Herb  Pudding. 

STEEP  a quart  of  gritts  in  warm  water  half  an  hour 
and  then  cut  a pound  of  hog’s  lard  into  little  bit^.  Take 

of 
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of  fpinach,  beets,  parflcy,  and  leeks,  a handful  of  each.; 
three  large  onions  chopped  fmall,  and  three  fage  leaves 
cut  very  fine.  Putin  a little  fait,  mix  all  well  together, 
and  tie  it  clofe.  It  will  require  to  be  taken  up  while 
boiling,  in  order  to  loofen  the  firing. 

Spinach  Pudding. 

PICK  and  wafli  clean  a quarter  of  a peck  of  fpinach, 
put  it  into  a faucepan  with  a little  fait,  cover  it  clofe,  and 
when  it  is  boiled  juft  tender,  throw  it  into  a fieve  to  drain. 
Then  chop  it  with  a knife,  beat  up  fix  eggs,  and  mix 
with  it  half  a pint  of  cream,  and  a ftale  roll  grated  fine, 
a little  nutmeg,  and  a quarter  of  a pound  of  nielted  but- 
ter. Stir  all  well  together,  put  it  into  the  faucepan  in 
which  you  boiled  the  fpinach,  and  keep  ftirrihg  it  all  the 
time  till  it  begins  to  thicken.  Then  wet  and  Hour  your 
cloth  well,  tie  it  up,  and  boil  it  an  hour.  When  done, 
turn  it  into  your  difli,  pour  melted  butter  over  it,  with 
the  juice  of  Seville  orange,  and  ftrew  on  a little  grated 
fiigar. 

Cream  Pudding. 

boil  a quart  of  cream  with  a blade  of  mace,  and 
half  a nutmeg  grated,  and  then  let  it  ftand  to  cool. 
Beat  up  eio-ht  eggs,  and  three  whites,  and  ftrain  them 
well.  Mix  a fpoonful  of  flour  with  them,  a quaiter  of 
a pound  of  almonds  blanched  and  beat  very  fine,  with  a 
fpoonful  of  orange-flower  or  rofe  vvater.  Then  by  de- 
crees, mix  in  the  cream,  and  ftir  all  well  together.— 
Take  a thick  cloth,  wet  and  flour  it  well,  pour  in  your 
mixture,  tie  it  clofe,  and  boil  it  half  an  hour.  Let  the 
water  boil  faft  all  the  time,  and,  when  done,  turn  it_  m 
your  difh,  pour  melted  butter  over  it,  with  a little  wine 
or  fack,  and  ftrew  on  the  top  fine  fugar  grated. 

Hunting  Pudding. 

MIX  eiaht  eggs  beat  up  fine  with  a pint  of  good 
cream,  and^  pound  of  flour.  Beat  them  well  together 
and  put  to  them  a pound  of  beef  fuet  finely  chopped,  a 
poUiid  of  currants  well  cleaned,  half  a pound  of  jar-raifins 
ftoned  and  chopped  fmall,  two  ounces  of  candied  orange 
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cut  fmal],  the  fame  of  candied  citron,  a quarter  of  a 
pound  of  powdered' fu gar,  and, a large  nutmeg  grated. 
Mix  all  together  with  half  a gill  of  brandy,  put  it  into 
a cloth,  and  boil  it  for  four  hours.  Be  fure  to  put  it  in 
when  the  water  boils,  and  keep  it  boiling  all  the  time. 
When  done,  turn  it  into  a difli,  and  ftrew  over  it  pow- 
dered fugar. 

S'leak  Fmldins.. 

MAKE  a good -cruft,  with  flour  and  fuet  Hired  fine, 
and  mix  it  up  with  cold  water;  feafon  it  with  a little 
fait,  and  make  it  pretty  ftiff.  Take  either  beef  or 
mutton  fteaks,  well  feafon  them  with  pepper  and  fait, 
and  make  it  up  as  you  would  an  apple  pudding;  tie  it 
in  a cloth,  and  put  it  in  when  the  water  boils.  If  a 

Imall  pudding,  it  will  take  three  hours;  if  a lartje  one 
five  hours. 

Calf  s-Foot  Pudding. 

MINCE  very  fine  a pound  of  calves  feet,  firft  taking 
«ut  the  fat  and  brown.  Then  take  a pound  and  a half  of 
luet,  pick  off  all  the  fkin,  and  Hired  it  fmall.  Take  fix 
eggs,  all  the  yolks,  and  but  half  the  whites,  and  beat 
them  well.  Then  take  the  crumb  of  a half-penny  roll 
grated,  a pound  of  currants  clean  picked  and  waHied, 
and  rubbed  in  a cloth,  as  much  milk  as  will  moiften  it 
with  the  eggs,  a handful  of  flour,  and  a little  fait,  nut- 
meg, and  fugar,  to  feafon  it  to  your  tafte.  Boil  It,  four  ' 
ours;  then  take  it  up,  lay  it  in  your  difli,  and  pour 
melted  butter  over  it.  If  you  put  white  wiiit  and  fugar 
into  the  butter  it  will  be  a plealing  addition. 

Prune  Pudding. 

TAKE  a few  fpoonsful  from  a quart  of  milk,  and 
beat  in  it  fix  yolks  of  eggs  and  three  whites,  four  fpoons- 
^ ° ^ httle  fait,  and  two  fpoonsful  of  beaten 

ginger.  Then  by  degrees  mix  in  the  reft  of  -the  milk, 

and  a pound  of  prunes.  Tie  it  up  io  a cloth,  boil  it 
an  hour,  and  pour  over  it  melted  butter.  Damfons 
done  m the  fame  manner  are  equally  good. 
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Plumb  Pudding. 

CUT  a pound  of  fact  into  fmall  pieces,  but  not  too 
fine,  a pound  of  currants  wadied  clean,  a pound  ot  rai- 
fins  aoned,  eight  yolks  of  eggs,  and  tour  whites,  halt 
a nutmeg  grated,  a tea-fpoonful  of  beaten  ginger,  a 
pound  of  flour,  and  a pint  of  milk.  Beat  the  eggs  firft, 
then  put  to  them  half  the  milk,  and  beat  thetn  toge*er;  _ 
and  bv  degrees,  ftir  in  the  flour,  then  the  fuet,  fpice 

and’ fruit,  and  a's  much  rnilk  as  will 

very  thick.  It  will  take  four  bouts  boiling.  When 

done,  turn  it  into  your  difli,  and  ftrew  over  it  grated 

fugEtr-  Puling, 

PUT  four  bay-leaves  into  a quart  of  milk,  ** 
it  on  the  fire  to  boil.  Then  beat  up  the  yolks  of  two 
eogs  with  a little  fait.  Take  two  or  three  fpoonsful  of 
r^Uk,  and  beat  up  with  your  eggs,  take  J' 

leaves  and  ftir  up  the  remainder  of  the  milk.  Ihen 
with  a wooden  fpoon  in  one  hand,  and  flour  in  the  other, 
it  in  till  it  is  of  a good  thicknefs,  but  not  too  thick. 
Let  it  boil,  and  keep  it  ftirring;  then  pour  it  into  a di  , 

A fbrk  nieces  of  butter  in  different* places.  Remem- 
It  betryTu  llir  in  the  flour  to  take  out  the  bay- 

Oatmeal  Pudding. 

TAKE  a pint  of  v^'hole  oatmeal,  and  fieep  it  in  a quart 

Suet  Pvdding.  - 

take  fix  fpoonsful  offiouj.  a tea' 

fmall,  four  eggs,  a fpoonfu  Slijt'the  eggs 

fpoonful  of  fait,  and  a quart  ot  milk,  iviix 
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and  flour  with  a pint  of  the  milk  very  thick,  and  with 
the  feafoning  mix  in  the  reft  of  the  milk  with  the  fuet. 
Let  your  batter  be  pretty  thick,  and  boil  it  two  hours. 

Keal  Suet  Pudding, 

TAKE  a three-penny  loaf,  and  cut  the  crumb  of  it 
into  flices.  Boil  and  pour  two  quarts  of  milk  on  the 
bread,  and  then  put  to  it  one  pound  of  veal  fuet  melted 
down.  Add  to  thefe  one  pound  of  currants,  and  fugar 
to  the  tafte,  half  a nutmeg,  and  fix  eggs  well  mixed 
together . This  pudding  may  be  either  boiled.or  baked  • 

if  the  latter,  be  careful  to  well  butter  the  infide  of  your 
dilh.  ^ 

Cabbage  Pudding. 

TAKE  me  pound  of  beef  fuet,  and  as  much  of  the 
lean  part  of  a leg  of  veal.  Then  take  a little  cabbage  well 
waflied,  and  fcald  it.  Bruife  the  fuet,  veal,  and  cabbage 
together  in  a marble  mortar,  and  feafon  it  with  maCe' 
nutmeg,  ginger  a little  pepper  and  fait,  and  put  in 
lome  ^een  gooleberries,  grapes  or  barberries.  Mix 
them  all  well  with  the  yolk  of  four  or  five  eggs  well 
Wrap  all  up  together  in  a green  cabbage-leaf, 
and  tie  it  in  a cloth.  It  will  take  about  an  hour  boiling; 

^ Spoonful  Pudding.  ^ 

TAKE  a fpoonful  of  flour,  a fpoonful  of  cream,  dr 
rnilk,  an  egg,  a little  nutmeg,  ginger,  and  (ah  MiV 
all  together,  and  boil  it  in  a little  wooden  difli  half  an 
hour.  If  you  think  proper  you  may  add  a few  Currants: 

While  Piiddings  ' in  Skins. 

BOIL  half  a pound  of  rice  in  milk' till  it  is  foft  havino' 
firft  wafhed  the  rice  well  in  warm  water.  ‘ Put  t iS 
fieve  to  dram,  and  beat  half  anound  nf  JirA  i ■ , 
very  fine  with  fome  rofe-water.^  Wafli^a^ d ^rv  ^ 
of  currants,  cut  iu  fmall  bij*,  a "of 

beat  up  fix  eggs  well,  half  a pound  of  fular  t lari 

a lS?flfl '"V  "ih"  ^ litSace,  aid 

and  boil  th^m  ” bH  four  fldns, 

V.  ' ■ ' . ' . . 
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Apple  Pudding. 

HAVING  made  a puff-pafte,  roll  it  near  half  an  inch  , 
thick,  and  fill  the  cruft  with  apples  pared  and  coi-td-— 
Grate  in  a little  lemon-peel,  and,  in  the  winter,  a little 
lemon-juice  (as  it  quickens  the  apples)  put  in  fome  higar, 
clofe  the  cruft,  and  tie  it  in  a cloth.  A fmall  pudding 
'Vvill  take  two  hours  boiling,  and  a large  one  three  or 

Apple  Dumplings. 

WHEN  you  have  pared  your  apples,  take  out  the 
core  with  the  apple-corer,  and  fill  up  the  hole  wi  h 
ouince,  orange-marmalade,  or  fugar,  as  may  heft  fu  t 
vou  Then  take  a piece  of  pafte,  make  a hole  in  i , 
kv  in  vour  apples,  put  another  piece  of  pafte  in  the 
farhe  Jm  over  it,  and  clofe  it  up  round  the  “e  of  the 
aoole  Put  them  into  boiling  water,  and  about  three 
nSrs  of  an  hour  will  do  them.  Serve  them  up  with 
melted  butter  poured  over  them. 

Suet  Dumplins. 

TAKE  a Dint  of  milk,  four  eggs,  a pound  of  fuet,  a 
little  fait  and  nutm^eg.  two of  gmger.^an^^ 

fuch  a boils,  make  the  pafte  into 

5'‘^^nlins  and  troll  them  in  a little  flour.  Ihen  put 
dumplins.  an  I and  move  them  gently,  to  prevent 

trft"^sVing.  A ViUlo  -re  than  half  an  hour  will 

boil  them.  ^ 

Rajberrp  Dumplins. 

make  a good  puff  pafte^and  fheTan 

'h^r'S  -Ited  butter  into'  the  difti,  and  ftrew  over 
them  grated  fugar. 

Yeaji  Dumplins. 

make  a light  d^ugh  w^^  fXtCrdVf-ftUrt 

Hkto  mindMIas  big  as  a large  hen’s-egg.  Then 
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flatten  them  with  your  hand,  put  them  into  the  boiling 
water,  - and  a few  minutes  will  do  them.  Take  care  that 
they  do  not  fall  to  the  bottom  of  the  pot  or  faucepan, 
' as  in  that  cafe  they  will  then  be  heavy,  and  be  fure  to 
keep  the  water  boiling  all  the  time.  When  they  are 
enough  take  them  up,  and  lay  them  in  your  difli,  with 
melted  butter  in  a boat. 

Norfolk  Dumplins. 

TAKE  half  a pint  of  milk,  two  eggs,  a little  fait,  and 
make  them  into  a good  thick  batter  with  flour.  Have 
ready  a clean  faucepan  of  water  boiling,  and  drop  your 
batter  into  it,  and  two  or  three  minutes  will  boil  them  ; 
but  be  particularly  careful  that  the  water  boils  fafl;  when 
you  put  the  batter  in.  Then  throw  them  into  a fieve  to 
drain,  turn  them  into  a difli,  and  ftir  a lump  of  frefl? 
butter  into  them. 

Hard  Dumplins. 

MAKE  fome  flour  and  water,  with  a little  fait,  into 
a fort  of  pafte.  Roll  them  in  balls  in  a little  flour,  throw 
them  into  boiling  water,  and  half  an  hour  will  boil  them. 
They  are  beft  boiled  with  a good  piece  of  beef. 

Potatoe  Pudding. 

BOIL  half  a pound  of  potatoes  till  they  are  foft,  then 
peel  them,  math  them  with  the  back  of  a fpoon,  and  rub 
them  through  a fieve  to  have  them  fine  and  fmooth. — 
Then  take  half  a pound  of  frefh  butter  melted,  half  a 
pound  of  fine  fugar,  and  beat  them  well  together  till 
they  are  quite  fmooth.  Beat  up  fix  eggs,  whites  as  well 
as  yolks,  and  ftir  them  in  with  a glafs  of  fack  or  brandy. 
Pour  it  into  your  cloth,  tie  it  up,  and  about  half  an  hour 
will  do  it.  When  you  take  it  out,  melt  fome  butter, 
put  into  it  a glafs  of  wine  fweetened  with  fugar,  and 
pour  it  over  your  pudding. 

Black  Puddings. 

BEFORE  you  kill  a hog,  get  a peck  of  gritts,  boil 
t«em  half  an  hour  in  water,  then  drain  them,  and  put 
them  in  a clean  tub,  or  large  pan.  Then  kill  your  hog, 
fave  two  quarts  of  the  blood,  and  keep  ftirring  it  till  it 

Y 2 is 
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is  quite  cold ; then  mix  it  with  your  gritts,  and  dir  them 
well  together.  Seafon  with  a large  fpoonful  of  fait,  a 
quarter  of  an  ounce  of  cloves,  mace,  and  nutmeg  to- 
gether, an  eqjiial  quantity  ot  each;  dry  it,  beat  it  well, 
and  mix  in.  Take  a little  winter  favory,  fweet-marjo- 
ram,  and  thyme,  penny-royal  ftripped  of  the  (talks  and 
chopped  very  hne;  julf  enough  to  fcafon  them,  and  to 
give  them  a flavouv,  but  no  more.  The  next  day  take 
the  leaf  of  tlie  hog,  and  cut  it  into  dice,  ferape,  and 
wadi  the  guts  very  clean,  then  tie  one  end,  and  begin  to 
fill  them*,  mix  in  the  fat  as  you  fill  them,  be  fure  to  put 
in  a good  deal  of  fat,  fill  the  (kins  three  parts  full,  tie  the 
other  end,  and  make  your  pudding  what  length  you 
pleafe ; prick  them  with  a pin,  and  put  them  in  a kettle 
of  boiling  water.  Boil  tliem  very  foftly  an  hour,  then 
take  them  out,  and  lay  them  on  clean  firavv. 

SECT.  II. 

BAKED  t>  U D D 1 N G S. 

Vcrniic'cUi  Pudduig. 

TAKE  four  ounces  of  vermicelli,  and  boil  it  in  a pint 
^f  new  milk  till  it  is  foft,  with  a flick  or  two  of  cinna- 
mon. Then  put  in  half  a pint  of  thick^  crearn,  a quar- 
ter of  a pound  of  butter,  the  like  quantity  of  fugar,  and 
the  yolks  of  four  eggs  beaten  fine.  Bake  it  without 
pafte  in  an  earthen  ditli. 

Siceetmcat  Pudding. 

' COVER  your  difh  with  a thin  puflf-pafte,  and  them 
take  candied  orange  or  lemon-peel,  and  citron,  o^eaj:h  an 
ounce.  Slice  them  thin,  and  lay  (hem  all  over  the  bot- 
tom of  the  diQi.  Then  beat  up  eight  yolks  of  eggs,  and 
two  whites,  and  put  to  themhalf  a pound  ^ 

half  a pound  of  melted  butter.  Mix  the  'veil  to- 

gether,^ put  it  on  the  fweetraeats,  and  fend  it  to 
derate  healed  oven.  About  an  hour  will  do  it. 

Orange  Pudding. 

BOIL  the  rind  of  a Seville  orange  veij 
k in  a marble  mortar  with  the  juice,  and  put 
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Naples  bifcults  grated  very  fine,  a quarter  of  a pound  of 
fuf^ar,  half  a pound  of  butter,  and  the  yolks  of  fix  eggs. 
Mix  ’them  well  together,  lay  a good  puflf-pafte  round 
the  edge  of  your  difli,  and  bake  it  half  an  hour  in  a 
trentle  oven.  Or  you  may  make  it  thus  : 

Take  the  yolks  of  fixteen  eggs,  beat  them  well  with 
half  a pint  of  melted  butter,  grate  in  the  rinds  of  two  fine 
Seville  oranges,  beat  in  half  a pound  of  fine  fugar,  two 
fpoonsful  of  orange  flower  water,  two  of  rofe-water,  a 
gill  of  fack,  half  a pint  of  cream,  two  Naples  bifcuits* 
or  the  crumb  of  a half-penny  loaf  foaked  in  cream,  and 
mix  all  well  together.  Make  a thin  pufF-pafte,  and  lay 
it  all  round  the  rim,  and  over  the  difli.  Then  pour  in 
the  pudding,  and  fend  it  to  the  oven. 

Lemon  Pudding. 

TAKE  three  lemons,  cut  the  rinds  off  very  thin,  and 
boil  them  in  three  quarts  of  water  till  they  are  tender. 
Then  pound  them  very  fine  in  a mortar,  and  have  ready 
a quarter  of  a pound  of  Naples  bifcuits  boiled  up  in  a 
quart  of  milk  or  cream.  Mix  them  and  the  lemon  rind 
with  it,  and  beat  up  twelve  yolks  and  fix  whites  of  eggs 
very  fine.  Melt  a quarter  of  a pound  of  frefh  butter, 
and  put  in  half  a pound  of  fugar,  and  a little  orange 
flower  water.  Mix  all  well  together,  put  it  over  the 
fire,  keep  it  flirting  till  it  is  thick,  and  then  fqueeze  in 
the  juice  of  half  a lemon.  Put  pufF-pafte  round  your 
difh,  then  pour  in  your  pudding,  cut  fome  candied 
fweetmeats  and  ftrew  over  it,  and  bake  it  three  quarters 
of  an  hour.  Or  you  may  make  it  in  this  manner: 
Blanch  and  beat  eight  ounces  of  Jordan  almonds  with 
orange  flower  water,  and  add  to  them  half  a pound  of 
cold  butter,  the  yolks  of  ten  eggs,  the  juice  of  a large 
lemon,  and  half  the  rind  grated  fine.  Work  them  in  a 
marble  mortar  till  they  look  white  and  light,  then  put 
the  puff-pafle  on  your  difh,  pour  in  your  pudding-,  and 
bake  it  half  ati  hour. 

Almond  Pudding. 

TAKE  a little  more  than  three  ounces  of  the  crumb 
white  bread  fliced,  or  grated,  and  fteep  it  in  a pint  and 

a half 
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a half  of  cream.  Then  beat  half  a pint  of  blanched 
almonds  very  fine,  till  they  are  like  a pafte,  with  a little 
orange  flower  water.  Beat  np  the  yolks  of  eight  eggs, 
and  the  whites  of  four.  Mix  all  well  together,  put  in  a 
quarter  of  a pound  of  white  fugar,  and  ftir  in  about  a 
quarter  of  a pound  of  melted  butter.  Put  it  over  the 
fire,  and  keep  ftining  it  till  it  is  thick.  Lay  a flieet  of 
pufF-pafte  at  the  bottom  of  your  difli,  and  pour  in  thp 
ingredients.  Half  an  hour  will  bake  it. 

Tike  Puddings. 

BOIL  four  ounces  of  ground  rice  till  it  is  foft,  then 
beat  up  the  yolks  of  tour  eggs,  and  put  to  them  a pint 
of  cream,  four  ounces  of  fugar,  and  a quarter  of  a pound 
of  butter.  Mix  them  well  togetiier,  and  either  boil  or 
bake  it.  Or  you  may  make  it  thus: 

Take,a  quarter  of  a pound  of  rice,  put  it  into  a fauce- 
pan,  wiih  a quart  of  new  milk,  a flick  of  cinnamon,  and 
flir  it  often  to  prevent  its  flicking  to  the  faucepan. — 
When  boiled  till  thick,  put  it  into  a pan,  ftir  in  a quarter 
of  a pound  of  frefli  butter,  and  fweeten  it  to  your  pa- 
late. Grate  in  half  a nutmeg,  add  three  or  four  fpoonsful 
of  rofe-water,  and  ftir  all  well  together.  When  it  is 
cold,  beat  up  eight  eggs  with  half  the  whites,  mix 
them  well  in,  pour  the  whole  in  a buttered  difh,  and 
fend  it  to  the  oven. 

If  you  would  make  a cheap  boiled  rice  pudding,  pro- 
ceed thus:  Talce  a quarter  of  a pound  of  ric«,  and  half 
a pound  of  raifins,  and  tie  them  in  a cloth;  but  give 
the  rice  a good  deal  of  room  to  fwell.  Boil  it  two  hours, 
and  when  it  is  enough,  turn  it  into  your  difli,  and  pour 
melted  butter  and  fugar  over  it,  with  a little  nutmeg. 
Or  you  may  make  it  thus:  Tie  a quarter  of  a pound 
of  rice  in  a cloth,  but  give  it  room  for  fwelling.  Boil 
it  an  hour,  then  take  it  up,  untie  it,  and  with  a fpoon 
ftir  in  a quarter  of  a pound  of  butter.  Grate  fome  nut- 
meg, and  fweeten  it  to  yourtafte.  Then  tie  it  up  clofe, 
and  boil  it  another  hour.  Then  take  it  up,  turn  it  into 
your  difli,  and  pour  over  it  mclted>  butter. 
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Millet  Pudding. 

wash  and  pick  clean  half  a pound  of  millet-feed, 
put  it  into  half  a pound  of  fugar,  a whole  nutmeg  grated, 
and  three  quarts  of  milk,  arid  break  in  half  a pound  of 
fretli  butter.  Butter  your  difh,  pour  it  in,  and  fend  it 
to  the  oven. 

Oat  Pudding. 

TAKE  a pound  of  oats  with  the  hulks  off,  and  lay 
them  in  new  milk,  eight  ounces  of  raifins  of  the  fun 
ftoned,  the  fame  quantity  of  currants  well  picked  and 
walked,  a pound  of  fuct  Ihred  fine,  and  fix  new  laid  eggs 
well  beat  up.  Seafon  with  nutmeg,  beaten  ginger,  and 
fait,  and  mix  them  all  well  together. 

Tranfpareut  Pudding. 

BEAT  up  eight  eggs  well  in  a pan,  and  put  to  them 
half  a pound  of  butter,  and  the  fame  quantify  of  loaf 
fugar  beat  fine,  with  a little  grated  nutmeg.  Set  it  on 
the  fire,  and  keep  llirring  it  till  it  is  the  thicknefs  of 
buttered  eggs.  Then  put  it  into  a bafon  to  cod,  roll  a 
rich  puff-pafte  very  thin,  lay  it  round  the  edge  of  your 
dilh,  and  pour  in  the  ingredients.  Put  it  into  a mode^^ 
rateJy  heated  oven,  and  about  half  an  hour  will  do  it. 

French  Barley  Pudding. 

BEAT  up  the  yolks  of  fix  eggs,  and  the  white?  of 
three,  and  put  them  into  a quart  of  cream.  Sweeten  it 
to  your  palate,  and  put  in  a little  orange  flower  water, 
or  rofe  water,  and  a pound  of  melted  butter.  Then  put 
in  fix  handsful  of  French  barley,  having  firft  boiled  it 
tender  in  milk.  Then  butter  a dilh,  pour  it  in,  and 
fend  it  to  the  oven. 

Potatoe  Pudding. 

BOIL  two  pounds  of  white  potatoes  till  they  are  foft, 
peel  and  beat  them  in  a mortar,  and  rub  them  through 
a fieve  till  they  are  quite  fine.  Then  mix  in  half  a 
pound  of  frefti  butter  melted,  beat  up  the  yolks  of  eight 
eggs,  and  the  whites  of  three.  Add  half  a pound  of  white 
fugar  finely  pounded,  half  a pint  of  fack,  and  ftir  them 
well  together.  Grate  in  half  a large  nutmeg,  and  ftir 

in 
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in  half  ar  pint  of  cream.  Make  a pufl-pafte,  lay  It  all 
over  the  diilij  and  round  the  edges;  pour  in  your  pud- 
ding, and  bake  it  till  it  is  of  a fine  light  brown. 

Lady  S'u?iderland' s Pudding. 

BEAT  up  the  yolks  of  eight  eggs  with  the  whites 
of  three,  add  to  them  five  fpoonsful  of  flour,  with  half 
a nutmeg,  and  put  them  into  a pint  of  cream.  Butter 
the  infides  of  fome  fmall  bafons,  fill  them  half  full, 
and  bake  them  an  hour.  When  done,  turn  them  out  of 
the  bafons,  and  pour  over  them  melted  butter  mixed  with 
wine  and  fugar. 

Citron  Pudding. 

TAKE  a fpoonful  of  fine  flour,  two  ounces  of  fugar, 
a little  nutmeg,  and  half  a pint  of  cream.  Mix  them 
well  together,  with  the  yolks  of  three  eggs.  Put  it  into 
tea-cups,  and  divide  among  them  two  ounces  of  citron 
cut  very  thin.  Bake  them  in  a pretty  quick  oven,  and 
turn  them  out  upon  a china  diih. 

Chefmit  Pudding. 

BOIL  a dozen  and  a half  of  chefnuts  in  a faucepan  of 
water  fora  quarter  of  an  hour.  Then  blanch  and  peel 
them,  and  beat  them  in  a marble  mortar,  with  a little 
orange  flower  orrofe  water  and  fack,  till  they  come  to 
a fine  thin  pafte.  Then  beat  up  twelve:  eggs  with  half 
the  whites,  and  mix  them  well.  Grate  half  a nutmeg, 
a little  fait,  and  mix  them  with  three  pints  of  cream, 
and  half  a pound  of  melted  butter.  Sweeten  it  to  your 
palate,  and  mix  all  together.  Put  it  over  the  fire,  and 
keep  (lining  it  till  il  is  thick.  Lay  a puff-pafte  all  over 
the  difli,  pour  in  the  mixture  and  fend  it  to  the  oven, 
When  you  cannot  get  cream,  take  three  pints  of  milk, 
beat  up  the  yolks  of  four  eggs,  and  ftir  into  the  milk. 
Set  it  over  the  fire,  ftirring  it  all  the  time  till  it  is  fcalding 
hot,  and  then  mix  it  inftead  of  cream. 

Quince  Pudding. 

SCALD  your  quinces  till  they  are  very  tender,  then 
pare  them  thin,  ajid  ferape  off  all  the  foft  part.  Strew 
fugar  on  them  till  they  are  very  fwcet,  mid  put  to 
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llUle  ginger  and  a little  cinnamon.  To  a pint  of  cream 
put  three  or  four  ybJks  of  eggs,  and  fliryour  quinces  in 
it  till  it  is  of  a good  thicknefs.  Butter  your  difli,  pour 
it  in,  and  bake  it. — In  the  fame  manner  you  may  treat 
apricots,  or  white-pear  p]umb.s. 

Coicjlip  Pudding. 

CUT  and  pound  fmall  the  flowers  of  a peck  of  cow- 
flips,  with  half  a pound  of  Naples  bifcuits  grated,  and 
three  pints  of  cream.  Boil  them  a little,  then  take  them 
off  the  fircj  and  beat  up  fixteen  eggs,  with  a little  cream 
and  rofe  w'ater.  Sweeten  to  your  palate.  Mix  ii  all 
well  together,^  butter  a dilh,  and  pour  it  in;  Bake  it* 
and  when  it  is  enough,  throw  fine  fugar  over  it,  and 
fcrve  it  up. 

Cheefe-curd  Puddinc^s. 

TURN  a gallon  of  milk  with  rennet,  and  drain  off 
all  the  curd  from  the  whey.  Put  the  curd  into  a mortar 
and  beat  it  with  half  a pound  of  frefli  butter,  till  the 
butter  and  the  curd  are  well  mixed.  Beat  the  yolks  of 
fix  eggs,  and  the  whites  of  three,  and  ftrain  them  to  the 
curd.  Then  grate  two  Naples  bifcuits,  or  half  a penny 
roll.  Mix  all  thefe  together,  and  fweeten  to  your  pa- 
late. Butter  your  patty-pans,  and  fill  them  with  the 
ingredients.  Bake  them  in  a moderately  heated  oven, 
and  when  they  are  done,  turn  them  out*  into  a difli.-—* 
Cut  citron  and  candied  orange-peel  into  little  narrow 
bits,  about  an  inch  long,  and  blanched  almonds  cut  ii? 
long  flips.  Stick  them  here  and  there  on  the  tops  of 
the  puddings,  according  to  your  fancy.  Pour  melted 
butter,  with  a little  fack  in  it,  into  the  difli,  and  throw 
fine  fugar  all  over  them. 


Apple  Puddmg. 

PARE  twelve  large  apples,  and  take  out  the  cores. 
1 ut  them  into  a faucepan,  with  four  or  five  fpoonsful 
water,  and  boil  till  they  are  foft  and  thick.  Then  beat 
them  well,  ftir  in  a pound  of  loaf  fugar,  the  juice  of 
three  lemons,  and  the  peels  of  two  cut  thin  and  beat 
fine  in  a rnortar,  and  the  yolks  of  eight  eggs.  Mix  all 
well  together,  and  bake  it  in  a flack  oven.  When  done, 
flrew  over  it  a little  fine  fu?ar 
V.  V 
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Newmarket.  Pudding-.  , 

SLICE  and  butter  a French  roll;  put  it  into  your 
mould;  between  every  layer  put  fome  dried  cherries. 
Take  half  a pint  of  cream  and  a pint  of  milk,  eight  eggs, 
fix  ounces  of  fine  fugar,  a glafs  of  brandy,  fome  nut- 
meg, and  lemon-peel.  Let  your  difli  or  mould  be 
nicely  buttered;  and  when  done,  you  may  turn  it  out 

into  the  dilb  you  ferve  it  in. 

A Muffin  Pudding  may  be  made  in  the  fame  way. 

A Grateful  Pudding. 

TO  a pound  of  flour  add  a pound  of  white  bread 
grated.  Take  eight  eggs,  but  only  half  the  whites; 
beat  them  up,  and  mix  with  them  a pint  of  new  milk. 
Then  ftir  in  the  bread  and  flour,  a pound  of  raifins  ftoned, 
a pound  of  currants,  half  a ])Ound  of  fugar,  and  a little 
beaten  ginger.  Mix  all  well  together,  pour  it  into  your 
difli,  and  fend  it  to  the  oven.  If  you  can  get  cream 
inllead  of  milk,  it  will  be  a material  improvement. 

Carrot  Pudding.  • -r  i- 

SCRAPE  a raw  carrot  very  clean,  and  grate  it.  lake 

half  a pound  of  grated  carrot,  and  P°™f,  f 
bread ; beat  up  eight  eggs,  leave  out  half  ^^ites, 
and  mix  the  eggs  with  half  a pint  of  cream.  Then  Itir 
in  the  bread  fnd  carrot,  half  a pound  of  frefli  butter 
melted,  half  a pint  of  fack,  three  fpoonsful  of  orange- 
flower  water,  and  a nutmeg  grated. 
palate.  Mix  all  well  together,  and  ‘f  “ > 
enough,  ftir  in  a little  new  milx  or  cream.  Let  it  be  ot  a 
moderate  thicknefs,  lay  a puff-pafte  all  “v-  « 
^pour  in  the  ingredients.  It  will  take  an  hour  bak  n^. 

Yorkfiire  Pudding. 

T\KE  four  large  fpoonsful  of  flour,  and  beat  it  up 
well  with  four  egg"  and  a little  fait.  Then  put  to  them 
three  pints  of  milk  and  mix  them  well  together.  Butter 
a drbping-pan,  and  fet  it  under  beef,  mutton,  or  a loin 
of  veak  Vhen  the  meat  is  about  naif  put  m 

vLr  pudding,  and  let  the  fat  drip  on  it.  When  it  is 
Wrat  top,  cut  it  into  fquare  pieces  and  turn  it  ove  ; 
,Ld  when  the  under  fide  is  browned  alio,  fend  it  to 

table  on  a difli.  C H A P. 
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There  are  feveral  thing.s  neceffary  to  be  particu- 
larly obferved  by  the  cook,  in  order  that  her  labours 
and  ingenuity  under  this  head  may  be  brought  to  their 
proper  degree  of  perfedtion.  One  very  material  confi- 
deration  mull:  be,  that  the  heat  of  the  oven  is  duly  pro- 
portioned to  the  nature  of  the  article  to  be  baked.  Light 
pafte  requires  a moderate  oven;  if  it  is  too  quick,  the 
cruft  cannot  rife,  and  will  therefore  be  burned;  and  if  too 
flow,  it  will  be  foddened,  and  want  that  delicate  light 
brown  it  ought  to  have.  Raifed  pies  muft  have  a quick 
oven,  and  be  well  clofed  up,  or  they  will  fink  in  their 
Tides  and  lofe  their  propet  fliape.  Tarts  that  are  iced, 
fhould  be  baked  in  a flow  oven,  or  the  icing  will  become 
brown  before  the  pafte  is  properly  baked. 

Having  made  thefe  general  obfervations  refpe£ling 
the  baking  of  pies,  we  fliall  now  direft  the  cook  how  to 
make  the  different  kinds  of  pafte,  as  they  muft  be  pro- 
portioned in  their  qualities  according  to  the  refpeftive 
articles  for  which  they  are  to  be  ufed. 

Piiff'  Pajie  muft  be  made  thus:  Take  a quarter  of  a 
peck  of  flour,  and  rub  into  it  a pound  of  butter  very  fine. 
A'lake.it  up  into  a light  pafte,  with  cold  water,  juft  ftiff 
enough  to  work  it  up.  Then  roll  it  out  about  as  thick 
as  a crown  piece;  put  a layer  of  butter  all  oyer,  then 
fprinkle  on  a little  flour,  double  it  up,  and  roll  it  out 
again.  Double  and  roll  it,  with  layers  of  butter,  three 
times,  and  it  will  be  properly  fit  for  ufe. 

SJwrt  Cmji.  Put  fix  ounces  of  butter  to  eight  of  flour, 
and  work  them  well  together;  then  mix  it  up  with  as 
little  water  as  poflTible,  fo  as  to  have  it  a ftiffifli  pafte; 
then  roll  it  out  thin  for  ufe. 

A good  Pajie  for  large  Pics.  Take  a peck  of  flour, 
and  put  to  it  three  eggs;  then  put  in  half  a pound  of 
fuet,  and  a pound  and  a half  of  butter  and  fuet,  and  as 
much  of  the  liquor  as  will  make  it  a good  light  cruft.»— 
Work  it  up  well,  and  roll  it  out. 

X ^ 2 A Jtanding 


MEAT  PIES. 

J Jianding  Cruft,  for  great  Pies.  Take  a peck  of  flour 
and  fix  pounds  of  butter  boiled  in  a gallon  of  water; 
ikim  it  off  into  the  flour,  and  as  little  of  the  liquor  as 
you  can.  Work  it  up  well  into  a pafte,  and  then  pull 
it  into  pieces  till  it  is  cold.  Then  make  it  up  into  what 
form  you  pleafe. 

Pafte  for  Tarts.  Put  an  ounce  of  loaf  fugar  beat  and 
fifted  to  one  pound  of  fine  flour.  Make  it  into  a ftiff 
pafte,  with  a gill  of  boiling  cream,  and  three  ounces  of 
butter.  Work  it  well  and  roll  it  very  thin. 

Pajiefor  Cufiards.  To  half  a pound  of  flour,  put  fix 
ounces  of  butter,  the  yolks  of  two  eggs,  and  three 
fpoonsful  of  cream.  Mix  them  together,  and  let  them 
ftand  a quarter  of  an  hour;  then  work  it  up  and  down, 
and  roll  it  out  very  thin, 

SECT.  I. 

MEAT  PIES. 

Beef  Steak  Pie. 

TAKE  fome  rump  fteaks,  and  beat  them  with  a rolb 
ing-pin ; then  fcafon  them  with  pepper  and  fait  to  your 
palate.  Make  a good  cruft,  lay  in  your  fteaks,  and  then 
pour  in  as  much  water  as  will  half  fill  the  difh.  Put  on. 

the  cruft,  fend  it  to  the  oven  and  let  it  be  well  baked. 

% 

Mutton  Pie. 

TAKE  oflF  the  ikin  and  outfide  fat  of  a loin  of  mut- 
ton, cut  it  into  fteaks,  and  feafon  them  well  with  pepper 
and  fait.  Set  them  into  your  difti,  and  pour  in  as  much 
water  as  will  cover  them.  Then  put  on  your  cruft,  and 
let  it  be  well  baked. 

4 Mutton  Pie  a-la-Perigord. 

TAKE  a loin  of  mutton,  cut  it  into  chops,  leaving 
the  bone  that  marks  the  chop;  cover  your  difh  with 
pafte,  and  put  the  chops  on  it:  feafon  them  with  falf 
and  mixed  fpices:  put  truffles  peeled  between  them. — 
Cover  them  with  flices  of  bacon,  and  fpread  over  the 

whole  butter  the  thickncfs  of  half  a crown.  Complete 

your 
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vour  pies  with  a Hiort  cruft,  and  when  baked  add  a 
good  cullis  mixed  with  a glafs  of  white  wine.  It  will 
kke  two  hours  to  bake  in  a moderate  oven. 

A Veal  Pie,  made  of  the  briflcet  part  of  the  breaft, 
may  be  done  in  the  fame  manner,  letting  the  veal  firft 
be  ftewed. 

Veal  Pie. 

CUT  a breaft  of  veal  into  pieces,  feafon  them  with 
pepper  and  fait,  and  lay  them  in  your  difh.  Boil  fix  or 
eight  eggs  hard,  take  the  yolks  only,  and  put  them  into 
different  places  in  the  pie,  then  pour  in  as  much  w'ater 
as  will  nearly  fill  the  difli,  put  on  the  lid,  and  bake  it 
well.  A lamb  pie  muft  be  done  in  the  fame  manner. 

J rich  Veal  Pie. 

CUT  a loin  of  veal  into  fteaks,  and  feafon  them  with 
fait,  pepper,  nutmeg,  and  beaten  mace.  Lay  the  meat 
in  your  difli,  with  fweetbreads  feafoned,  and  the  yolks 
of  fix  hard  eggs,  a pint  of  oyfters,  and  half  a pint  of 
good  gravy.  Lay  a good  puff-pafte  round  your  difh, 
half  an  inch  thick,  and  cover  it  with  a lid  of  the  fame 
fubftance.  Bake  it  an  hour  and  a quarter  in  a quick 
oven.  When  it  comes  home,  take  off  the  lid,  cut  it 
into  eightor  ten  pieces,  and  ftick  them  round  the  infide 
of  the  rim  of  the  difli.  Cover  the  meat  with  flices  of 
)emon,  and  fend  the  pie  hot  to  table. 

Lamb  or  Veal  Pies  in  high  Tajle. 

CUT  your  lamb  or  veal  into  fmall  pieces,  and  feafon 
with  pepper,  fait,  cloves,  mace,  and  nutmeg,  beat  fine. 
Make  a good  puff-pafte  cruft,  lay  It  into  your  difli,  then 
put  in  your  meat,  and  ftrew  on  it  fome  ftoned  raifins  and 
currants  clean  waflied,  and  fome  fugar.  Then  lay  on 
fomo  forcemeat  balls  made  fweet,  and,  if  in  the  fummer, 
fome  artichoke  bottoms  boiled;  but,  if  winter,  fcalded 
grapes.  Add  to  thefe  fome  Spanifli  potatoes  boiled,  and 
cut  into  pieces,  fome  candied  citron,  candied  orange, 
Jemon  peel,  and  three  or  four  blades  of  mace.  Put  butter 
on  the  top,  clofe  up  your  pie,  and  bake  it.  Have  ready 
againft  it  isdone  the  following  compofition':  mix  the  yolks 
of  three  eggs  with  a pint  of  wine,  and  ftp  them  well  toge- 
ther 
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ther  over  the  fire  one  way,  till  it  is  thick.  Then  take  it 
off,  put  in  fugar  enough  to  fweeten  it,  and  fqueeze  in 
the  juice  of  a lemon,  Raife  the  lid  of  your  pie,  put  this 
hot  into  it,  clofe  it  up  again,  and  fend  it  to  table. 

Veil! f on  Pajly. 

TAKE  a neck  and  breafi:  of  venifon,  bone  them,  and 
feafon  them  well  with  pepper  and  fait,  put  them  into  a 
deep  pan,  with  the  beft  part  of  a neck  of  mutton  fljccd 
and  laid  over  them;  pour  in  a glafsof  red  wine,  put  a 
coarfe  pafte  over  it,  and  bake  it  two  hours  in  an  oven  ; 
then  lay  the  venifon  in  a difli,  pour  the  gravy  over  it,  and 
put  one  pound  of  butter  over  it;  make  a good  puff-pafte, 
and  lay  it  near  half  an  inch  thick  round  the  edge  of  the 
difh;  roll  out  the  lid,  which  mufl:  be  a little  thicker  than 
the  pafle  on  the  edge  of  the  difli,  and  lay  it  on;  then  roll 
out  another  lid  pretty  thin,  and  cut  in  flowers,  leaves,  or 
whatever  form  you  pleafe,  and  lay  it  on  the  lid.  If  you 
do  not  want  it,  it  will  keep  in  the  pot  that  it  was  baked 
in  eight  or  ten  days;  but  let  the  cruft  be  kept  on  that  the 
air  may  not  get  to  it.  A breaft  and  flioulder  of  venifoi;i 
is  the  moft  proper  for  pafty. 

Olive  Pie. 

CUT  fome  thin  flices  from  a fillet  of  veal,  rub  them 
over  with  yolks  of  eggs,  and  ftrew  on  them  a few  crumbs 
of  bread;  flired  a little  lemon-peel  very  fine,  and  put  it 
on  them,  with  a little  grated  nutmeg,  pepper,  and  fait; 
roll  them  up  very  tight,  and  lay  them  in  a pevvter  difli ; 
pour  over  them  half  a pint  of  good  gravy,  put  half  a 
pound  of  butter  over  it,  make  a light  pafle',  and  ay 
it  round  the  difh.  Roll  the  lid  half  an  inch  thick  and  lay 

it  on. 


Calf's  Head  Pie. 

BOIL  the  head  till  it  is  tender,  and  then  carefully 
take  off  the  flefh  as  whole  as  you  can.  Then  take  out 
the  eyes,  and  flice  the  tongue.  Make  a good  puff-palte 
cruft,  cover  the  difli,  and  lay  in  your  meat.  Throw 
the  tongue  over  it.  and  lay  the  eyes,  cut  in  two,  at  each 
corner.  Seafon  it  with  a little  pepper  and  lalt,  pour  m 
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half  a jfjnt  of  the  liquor  it  was  boiled  in,  lay  on  it  a thin 
top  cruft,  and  bake  it  an  hour  in  a quick  oven.  In  the 
mean  time  boil  the  bones  of  the  head  in  two  quarts  of 
liquor;  with  two  or  three  blades  of  mace,  half  a quarter 
of  an  ounce  of  whole  pepper,  a large  onion,  and  a 
bundle  of  fweet  herbs.  Let  if  boibtill  it  is  reduced  to 
about  a pint,  then  ftrain  it  off,  and  add  two  fpoonsful  of 
catchup,  three  of  red  wine,  a fmall  piece  of  butter  rolled 
in  Hour,  and  half  an  ounce  of  truffles  and  morels.  Sea- 
fon  it  to  your  palate,  and  boil  it.  Roll  half  the  brains  with 
fome  fage,  then  beat  them  up,  and  add  to  them  twelve 
leaves  of  fage  chopped  very  fine.  Then  ftir  all  together 
and  give  it  a boil.  Take  the  other  part  of  the  brains, 
and  beat  them  with  fome  of  the  fage  chopped  fine,  a 
little  lemon-peel  minced,  and  half  a fmall  nutmeg  grated. 
Beat  up  with  an  egg,  and  fry  it  in  little  cakes  of  fine  light 
brown.  Boil  fix  eggs  hard,  of  which  take  only  the  yolks, 
and  when  your  pie  comes  home,  take  off  the  lid,  lay  the 
eggs  and  cakes  over  it,  and  pour  in  all  the  fauce.  Send 
it  hot  to  table  without  the  lid. 

Calf's  Feet  Pie. 

BOIL  your  calf’s  feet  in  three  quarts  of  water,  with 
three  or  four  blades  of  mace,  and  let  them  boil  gently 
till  it  is  reduced  to  about  a pint  and  a half.  Then  take 
out  the  feet,  ftrain  the  liquor  and  make  a good  cruft. — 
Cover  your  difh,  then  take  the  flefli  from  the  bones,  and 
put  half  into  it.  Strew  over  it  half  a pound  of  currants, 
clean  waflied  and  picked,  and  half  a pound  of  raifins 
ftoned.  Then  lay  on  the  reft  of  your  meats,  fkim  the 
liquor  they  were  boiled  in,  fweeten  it  to  your  tafte,  and 
put  in  half  a pint  of  white  wine.  Then  pour  all  into 
the  difh,  put  on  your  lid  and  bake  it  an  hour  and  a half. 

Sweetbread  Pie. 

a puff-pafte  half  an  inch  thick  at  the  bottom  of 
a deep  difli,  and  put  a force-meat  round  the  tides.  Cut 
fome  fweetbreads  in  pieces,  three  or  four,  according  to  the 
nze  the  pie  is  intended  to  be  made;  lay  them  in  firft,  then 
lome  artichoke  bottoms,  cut  into  four  pieces  each,  then 
lonie  cock*s-combs,  a few  truffles  and  morels,  fome  afpa- 

ragus 
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ragus  tops,  and  frelh  mulhrooms,  yolks  of  eggs  boiled 
hard,  and  force-meat  balls;  feafon  with  pepper  and  falti 
Almoft  fill  the  pie  with  water,  cover  it,  and  bake  it  two 
hours.  When  it  comes  from  the  oven,  pour  in  fome  rich 
veal  gravy,  thickened  with  a very  little  cream  and  Hour. 

CheJSiire  J^ork  Fie. 

TAKE  the  fkipi  and  loin  of  pork,  and  cut  it  into 
fteaks.  Seafon  them  with  pepper,  fait,  and  nutmeg, 
find  make  a good  cruft.  Put  into  your  dilh  a layer  of 
pork,  then  a layer  of  pippins,  pared  and  cored,  and 
fugar  fufficient  to  Cweeten  it.  Thei> place  another  layer 
of  pork,  and  put  in  half  a pint  of  white  wine.  Lay 
fome  butter  on  the  top,  clofe  your  pie,  and  fend  it  to 
the  oven.  If  your  pie  is  large,  you  muft  put  in  a pint 
of  white  wine. 

Devovjkire  Squab  Pie. 

COVER  your  difli  with  a good  cruft,  and  put  at  the 
bottom  of  it  a layer  of  fliced  pippins,  and  then  a layer  of 
mutton  fteaks,  cut  from  the  loin,  well  feafoned  with  pep- 
per and  fait.  Then  put  another  layer  of  pippins,  peel 
fome  onions,  dice  them  thin,  and  put  a layer  of  tfi^rn 
over  the  pippins.  Then  put  a layer  of  mutton,  and 
then  pippins  and  onions.  Pour  in  a pint  of  water, 
clofe  up  your  pie,  and  fend  it  to  the  oven. 


SECT.  II. 

PIES  MADE  OF  POULTRY,  &c. 

A plain  Goofe  Pie: 

QUARTER  your  goofe,  feafon  it  well  with  pepper 
and  fait,  and  lay  it  in  a raifed  cruft.  Cut  half  a pound 
of  butter  into  pieces,  and  put  it  in  different  places  on 
the  top;  then  lay  on  the  lid,  and  fend  it  to  an  oven 

™ Another  method  of  making  a goofe  pie,  with 
improvements,  is  thus;  Take  a goofe  and  a f“w'- 
them,  and  feafon  them  well;  put  '"f 

fowl,  and  then  put  the  fowl  into  the  goofe,  Lay  thele 
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corns  of  whole  pepper,  three  blades  ot  mace,  a bundle  or 
fweet-herbs,  and  a large  onion.  Cover  them  clofc,  and 
let  them  (lew  very  gently  till  they  are  tender.  Have  a 
<Tood  cruft  ready,  cover  your  difli,  lay  at  the  bottom  ^a 
fine  rump  fteak  feafoned  with  pepper  and  fait,  put  in 
vour  giblets,  with  the  livers,  and  Itrain  the  ;iquor  they 
were  Itewed  inj  then  feafon  it  with  fait,  and  pour  it  into 
your  pie.  Put  on  the  lid,  and  bake  it  an  hour  and  a half. 


SCALD  two  ducks  and  make  them  very  clean;  then 
cut  otf  the  feet,  the  pinions,  necks  and  heads;  take  out 
the  gizzards,  livers;  and  hearts,  pick  all  clean,  and  fcald 
them.  Pick  out  the  fat  of  the  infide,  lay  a good  puff- 
pafte  cruft  all  over  the  difti,  feafon  the  ducks,  both  infide 
ajid  out,  wdth  pepper  and  fait,  and  lay  them  in  the  difli 
with  the  giblets  at  each  end  properly  feafoned.  Put 
' in  as  much  water  as  will  nearly  fill  the  pie,  lay  on  the 
cruft,  and  let  it  be  well  baked. 


PICK  and  clean  your  pigeons  very  nicely,  and  then 
feafon  them  with  pepper  and  fait;  or  put  fome  good 
force-meat,  or  butter,  pepper  and  fait,  into  each  of  their 
bellies.  Then  cover  your  difti  with  a puff-pafte  cruft, 
lay  in  your  pigeons,  and  put  between  them  the  necks, 
gizzards,  livers,  pinions,  and  hearts,  with  fhe  yolk  of  a 
hard  egg,  and  a beef-fteak  in  the  middle.  Put  as  much 
water  as  will  nearly  fill  the  dilh,  lay  on  the  top  cruft, 
and  bake  it  well. 

Chicken  Pie. 

SEASON  your  chickens  W’ith  pepper,  fait,  and  mace. 
Put  a piece  of  butter  into  each  of  them,  and  lay  them  in 


Duck  Pie. 


Pigeon  Pie. 


V. 
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the 
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the  diHi  with  their  breafts  upwards.  Laya  thin  (lice  of' 

flavf  agreeable 

TIZ{  i' Z make 
a good  puff.pafte.  Put  on  the  lid,  and  bake  it  in  a 
moderately  heated  oven? 


Jnofke?'  Method  of  making  a Chicken  Pie. 

COVER  the  bottom  of  thedifli  with  a pufF-pade,  and 
upon  that,  round  the  fide,  lay  a thin  layer  of  force-meat. 
k.ut  two  fmall  chickens  into  pieces,  feafon  them  hieh 
with  pepper  and  fait;  put  fome  of  the  pieces  into  thedifli, 
then  a Ivveetbread  or  two,  cut  into  pieces,  and  well  fea- 
loned,  a few  truffles  and  morels,  fome  artichoke  bottoms 
cut  each  into  four  pieces,  yolks  of  eggs  boiled  hard^ 
chopped  a little,  and  ftrewed  over  the  top;  put  in  a little 
water^  and  cover  the  pie.  tVhen  it  comes  from  the 
oven,  pour  in  a rich  gravy,  thickened  with  a little  flour 
and  butter.  To  make  the  pie  flill  richer,  you  may  add 
irelh  muflirooms,  afparagus  tops,  and  cocks-combs. 

Partridge  Pie. 

TAKE  two  brace  of  partridges,  and  trufs  them  in  the 
fame  manner  as  you  do  a fowl  for  boiling.  Put  fome 
flialots  into  a marble  mortar,  with  fome  parfley  cut 
fmall,  the  livers  of  the  partridges,  and  twice  the  quan- 
,tity  of  bacon.  Beat  thefe  well  together,  and  feafon  them 
'-with  pepper,  fait,  and  a blade  or  two  of  mace.  When 
thefe  are  all  pounded  to  a paffe,  add  to  them  fome  frefh 
muflirooms*  Raife  the  cruft:  for  the  pie,  and  cover  the 
bottom  of  it  with  the  feafoning;  then  lay  in  the  par- 
tridges, but  no  fluffing  in  them;  put  the  remainder  of 
the  feafoning  about  the  fides,  and  between  the  par- 
tridges. Mix  together  fome  pepper  and  fait,  a little 
mace,  fome  flialots  ihred  fine,  frefli  muflirooms,  and  a 
little  bacon,  beat  fine  in  a mortar.  Strew  this  over  the  ' 
partridges,  and  lay  on  fome  thin  flices  of  bacon.  Then 
put  on  the  lid,  and  fend  it  to  the  oven,  and  two  hours 
will  bake  it.  When  it  is  done,  remove  the  lid,  take 
out  the  flices  of  bacon,  and  fcum  off  the  fat.  , Put  in  a 
pint  of  rich  veal  gravy,  fqueeze  in  the  juice  of  an  orange, 
and  fend  it  hot  to  table. 
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Hare  Pie.  * 

CUT  your  hare  into  pieces,  and  feafon  it  well  with 
'peppef,  fait,  nutmeg  and  mace;  then  put  it  into  a jug 
with  half  a pound  of  butter,  clofe  it  up,  fet  it  in  a cop- 
per of  boiling  water,  and  make  a rich  forcemeat  with  a 
quarter  of  a pound  of  fcraped  bacon,  two  onions,  a glafs 
of  red  wine,  the  crumb  of  a penny  loaf,  a little  winter 
favory,  the  liver  cut  fmdll,  and  a little  nutmeg.  Seafon 
it  high  with  pepper  and  fait;  mix  it  well  up  with  the 
yolks  of  three  eggs,  raife  the  pie,  and  lay  the  forcemeat 
in  the  bottom  of  the  difli.  Then  put  in  the  hare,  with 
the  gravy  that  came  out  of  it;  lay  on  the  lid,  and  fend  it 
to  the  oven.  An  hour  and  a half  will  bake  it. 

Rabbit  Pie. 

CUT  a couple  of  young  rabbits  into  quarters;  then 
take  a quarter  of  a pound  of  bacon,  and  bruife  it  to 
pieces  in  a marble  mortar,  with  the  livers,  fome  pepper, 
fait,  a little  mace,  fome  parfley  cut  fmall,  fome  chives, 
and  a few  leaves  of  fweet  bafil.  When  thefe  are  all 
beaten  fine,  make  the  pafte,  and  cover  the  bottom  of 
the  pie  with  the  feafoning.  Then  put  in  the  rabbits, 
pound  fome  more  bacon  in  a mortar,  and  with  it  fome 
trefli  butter.  Cover  the  rabbits  with  this,  and  lay  over 
it  fome  thin  dices  of  bacon;  put  on  the  lid,  and  fend  it 
to  the  oven.  It  will  take  two  hours  baking.  When  it  is 
done,  remove  the  lid,  take  out  the  bacon,  and  fkim  off 
the  fat.  If  there  is  not  gravy  enough,  in  the  pie,  pour 
in  fome  rich  mutton  or  veal  gravy  boiling  hot. 

Another  Method  of  making  a Rabbit  Pie,  and  ivhich  is 
particularly. done  in  the  County  of  Salop. 

CUT  two  rabbits  into  pieces,  with  two  pounds  of 
fat  pork  cut  fmall,  and  feafon  both  with  pepper  and  fait 
to  your  tafte.  Then  make  a good  puffi-pafte  cruft,  cover 
your  difti  with  , it, -and  lay  in  your  rabbits.  Mix  the 
pork  with  them;  but  take  the  livers  of  the  rabbits,  par- 
boil them,  and  beat  them  in  a mortar,  with  the  fame 
quantity  of  fat  bacon,  and  a little  fw’eet-herbs,  and  fome 
oylters.  Seafon  with  pepper,  fait,,  and  nutmeg,  mix  it 
up  with  the  yolk  of  an  egg,  and  make  it  into  little  balls. 

A ^ ^ Scatter 
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Scatter  them  about  your  pie,  with  fome  artichoke  bot- 
toms cut  in  dices,  and  fome  cocks-combs,  if  you  have 
them.  Grate  a fmall  nutmeg  ov^rthe  meat,  then  pour 
in  half  a pint  of  red  wine,  and  half  a pint  of  water. 
Clofe  your  pie,  and  bake  it  an  hour  and  a half  in  a quick 
but  not  too  fierce  an  oven. 

Fine  P at  I ids  ^ 

TAKE  any  quantity  of  ehher  turkey,  houfe-lamb, 
or  chicken,  and  (lice  it  with  an  equal  quantity  of  the  fat 
of  lamb,  loin  of  veal,  or  the  infide  of  a firloin  of  beef, 
and  a little  parfley  thyme,  and  lemon-peel  flired.  Put 
all  into  a marble  mortar,  pound  it  very  fine,  and  feafon 
it  with  fait  and  white  pepper.  Make  a fine  puff-pafte, 
roll  it  out  into  thin  fquare  Iheets,  and  put  the  meat  in 
the  middle.  Cover  the  patties,  clofe  them  all  round, 
cut  the  pafte  even,  waili  them  over  with  the  yolk  of  an 
egg,  and  bake  them  twenty  minutes  in  a quick  oven. 
Have  ready  a little  white  gravy,  feafoned  with  pepper, 
fait,  and  a"  little  (halot,  thickened  up  with  cream  or 
butter.  When  the  patties  come  out  of  the  oven,  make 
a hole  in  the  top,  and  pour  in  fome  grayy;  but  take  care 
not  to  put  in  too  much,  left  it  ftiould  run  out  at  the  (ides, 
and  fpoil  the  appearance. 

To  make  any  Sort  of  Timbale. 

MAKE  your  pafte  thus:  take  a pound  of  fiour,  mix 
it  well  with  a little  water,  a quarter  of  apoijnd  of  frefh 
butter  or  hog’s  lard,  the  yolks  of  two  eggs,  and  a lit- 
tle fait;  knead  this  pafte  well,  that  it  may  be  firm; 
take  a part  and  roll  it  to  the  (ize  of  your  ftew-pan,  put 
it  in  the  bottom  and  round  the  fides,  that  it  may  take 
the  form  of  the  ftew-pan;  then  put  in  any  meat  or  filh 
.you  may  think  fit,  You.muft  butter  your  ftew-pan 
well,  to  make  it  turn  out.  Cover  it  with  what  pafte 
remains,  and  fend  it  to  the  oven;  or  bury  the  (lew-pan 
in  hot  embers,  and  cover  it  with  a lid  that  wdll  admit 
fire  on  the  top.  When  turned  out  of  the  ftew-pan, 
cut  a hole  in  the  top,  and  put  in  a rich  gravy;  replace 
the  bit  of  cruft,  and  feive  it  up.. 
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FRUIT  PIES,  &c. 

Apple  Pie. 

MAKE  a good  pufF-pafte  cruR,  and  put  It  round  the 
edge  of  your  difh,  I^are  and  quarter  your  apples,  and 
take  out  the  cores.  Then  lay  a thick  row  of  apples,  and 
put  in  half  the  fugar  you  intend  to  ufe  for  your  pie. — 
Mince  a little  lemon-peel  fine,  fpread  it  over  the  fugar 
and  apples,  fqueeze  in  a little  juice  of  a lemon;  then 
fcatter  a few  cloves  over  it,  and  lay  on  the  refl:  of  vour 
apples  and  fugar,  with  another  frnall  fqueeze  of  the 
juice  of  a lemon.  Boil  the  parings  of  the  apples  and 
cores  in  fome  water,  with  a blade  of  mace,  till  the  flavour 
isextraded;  flrain  it,  put  in  a little  fugar,  and  boil  if 
till  it  is  reduced  to  a frnall  qujtntity:  then  pour  it  into 
your  pie,  put  on  your  crufl,  and  fend  it  to  the  oven. 
You  may  add  to  the  apples  a little  quince  or  marmalade, 
which  will  greatly  enrich  the  flavour.  When  the  pie 
' comes  from  the  oven,  beat  up  the  yolks  of  two  eggs, 
with  half  a pint  of  cream,  and  a little  nutmeg  and 
fugar.  Put  It  over  a flow  fire,  and  keep  flirring  it  till 
it  is  near  boding;  then  take  off  the  lid  of  the  p?e,  and 
pour  it  in.  Cut  the  cruft  into  frnall  three  corner  pieces, 
and  ftickthem  about  the  pie. — A pear  pie  muft  be  done 

m the  fame  manner,  only  the  quince  or  marmalade  muft 
be  omitted, 

Apple  Tart. 

codlins,  let  them  ftand 
till  they  are  cold,  and  then  take  off  the  /kins.  Beat  the 
pulp  as  fine  as  poflible  with  a fpoon:  then  mix  the  yolks 
of  fix  eggs,  and  the  whites  of  four.  Beat  all  too-ether 
very  fine,  put  in  fome  grated  nutmeg,  and  fweeten  it  to 
your  tafte.  Melt  fome  good  frefli  butter,  and  beat  it 
till  It  is^of  the  confiftence  of  fine  thick  cream.  Then 
make  a puff-pafte,  and  cover  a tin  patty-pan  with  it- 
pour  in  the  ingredients,  but  do  not  cover  it  with  the 
palte.  M hen  you  have  baked  it  a quarter  of  an  hour 

% 
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flip  it  out  of  the  patty-pan  on  a tlifh,  and  ftrew  over  it 
fome  fugar  finely  beaten  and  fifted. 

Chn'ry  Pie. 

HAVING  made  a good  cruft,  lay  a little  of  it  round, 
the  fides  of  your  difh,  and  ftrew  fugar  at  the  bottom. 
Then  lay  in  your  fruit,  and  fome  fugar  at  the  top.  Tut 
on  your  lid,  and  bake  it  in  a Hack  oven.  If  you  mix 
fome  currants  with  the  cherries,  it  will  be  a conliderable 
addition. — A plumb  or  goofberry  pie,  may  be  made  in 
the  fame  manner. 

M ince  Pies. 

SHRED  three  pounds  of  fuet  very  fine,  and  chop 
it  as  fmall  as  poflible;  take  two  pounds  of  raifins  ftoned 
and  chopped  very  fine,  the  fame  quantity  of  currants, 
nicely  picked,  walked,  rubbed,  and  dried  at  the  fire. 
Pare  half  a hundred  fine  pippins,  core  them,  and  chop 
them  fmall,  take  half  a pound  of  fine  fugar,  and  pound 
it  fine,  a quarter  of  an  ounce  of  mace,  a quarter  of  an 
ounce  of  cloves,  and  two  large  nutmegs,  all  beat  fine ; 
put  them  all  into  a large  pan,  and  mix  them  well  toge- 
ther with  half  a pint  of  brandy,  and  half  a pint  of  lack, 
put  itdowm  clofe  in  a ftone  pot,  and  it  will  keep  good 
three  or  four  months,  -When  you  make  your  pies,  take 
a little  dilh,  fomewhat  larger  than  a foupplate,  lava 
very  thin  cruft  all  over  it;  lay  a thin  layer  of  meat,  ^nd^ 
then  a layer  of  citron,  cut  very  thin,  then  a layer  of 
mince-meat,'  and  a layer  of  orange-peel  cut  thin;  oyer 
that  a little  meat,  fqueeze  half  the  juice  of  a fine  Seville 
orange  or  lemon,  lay  on  your  cruft,  and  bake  it  nicely. 
Thefe  pies  eat  very  fine  cold.  If  you  make  them  in 
little  patties,  mix  your  meat  and  fweetmeats  accordingly. 
If  you  choofe  meat  in  your  pies,* parboil  a neat  s tongue, 
peel  it,  and  chop  the  meat  as  fine  as  pofiible,  and  mix 
with  the  reft;  or  two  pounds  of  the  inlide  of  a lirloin  of 
beef  boiled.  But  when  you  ufe  meat,  the  quantity  of 
fruit  muft  be  doubled. 

Another  Method  of  making  Mince  Pies. 

TAKE  a neat’s  tongue,  and  boil  it  tv,m  hours,  then 

fldn  it,  and  chop  it  exceedingly  fmall.  Chop  very  fmall 
^ three 
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three  pounds  of  beef  fuet,  three  pounds  of  good  bakL 
apples  four  pounds  of  currants  clean  wafted,  pietd 
and  well  drmd  before  the  fire,  a pound  of  jar  raS 

, «°"ed  andchopped  fmall,  and  a pound  of  powder 

Mix  them  all  together,  with  half  an  ounce  of  mace^as 
much  nutmeg  a quarter  of  an  ounci  of  cloves  a Quarter 

of  an  ounce  of  cinnamon,  and  a pint  of  French  ^randv 
Make  a nch  puff.pafte.  and  as  you  fill  up  the  rfi^  nut' 
II  a little  candied  citron  and  orange,  cut  in  little  nieces 

a no  ""'7  P«  clofe  downin’ 

a pot,  and  cover  it  ud;  but  never  nni  ^ 

Btange  to  it  till  you  ufe  it.  ^ " 

To  make  Mini^e  Meat. 

S,Si  ir  "-‘"f 

TAKt  r Furtr. 

with  fait'  and  ^nut  or  lemons,  rub  them  well 

of  fait  in  rL7wors'"Thr'? 

them  till  they  am  fendrr  and  f Boil 

Pinspared.  -e^ »d" t Lld°®^rd  ouTlf  = ■ 

' pint  of  water.  Let  k1-i  .-n  . ^ ^nto  a 

the  liquor  to  your  orantel  '^en  put 

the  pippin’s  well  broken  half  the  pulp  of 

thefe  together  a quarter  of  L 

pot;  and  fqueeze  info  it  either  theTuir^^^f  ^ 

;femon,  according  to  which  of  orange  oi* 

■nake.  Tvvofnoonsfnl  „ ’"tend  to  , 

>er  flavour  to  your  tart  P to  give  a pro- 

' hin,  into  vour  mtrv  n'  potF-pafle,  and  very 

hallow.  Before  Cou '00^1’  ' 

-vou  put,  our  tarts  into  the  oven,  take 

' a fea- 
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a feather  «r  brufli.  and  rub  them  over  with  melted 
butter,  and  tlien  fift  fome  double  refined  fugar  over  them, 
which  will  form  a pretty  Iceing,  and  make  them  nave  a 
pleafing  cfFe6t  on  the  eye. 

Tart  dc  Mot. 

PUT  round  your  difli  a pufi'  pafte,  and  then  a layer 
of  blfcuit,  then  a layer  of  butler  and  majrow,  another 
of  all  forts  of  fweetineats,  or  as  many  as  you  have,  an 
thus  proceed  till  your  difh  is  full.  Then  bod  a quart 
of  cream,  thicken  it  with  eggs,  and  put  in  a ° 

orance  flower  water.  Sweeten  it  with  fugar  to  your 
Ufte,^  and  pour  it  over,  the  whole.  Half  an  hour  will 

bake  it.  , , • 

Artichoke  Fit.  ' 

boil  twelve  artichokes,  break  off 
chokes  and  take  the  bottoms  dear  from  the  ItalKS.^ 
Make  a -ood  puff-pafte  cruft,  and  lay  a quarter  of  a 
iound  ofVfti  butter  all  over  the  bottom  of  your  pie. 
^rhen  lay  a row  of  artichokes,  ftrew  a little 

c .-if  waier  Pour  thc  water  into  the  pie,  cut 

andCke  IrWten  the  cruft  Is  done  the  pie  will 

be  enough.  . r,- 

Vermicelli  Pie.  j r u 

\SON  four  pigeons  with  a little  pepper  an  a , 
loui  pi^,  crumbs  of  bread, 

and  lay  it  on  the  difli,  he  pfe,  bake  it 

breafts  downwards,  9“^!  V " ^ake  a dllh 

in  a moderate  oven.  When  it_  is  en  , 
nmner  for  it  to  be  fent  to  table  in,  and  turn  tn  u 
r'^The  vermicelli  will  be  then  on  the  top,  and  have 

pleafing  effed.  SECT 


r. 
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SECT.  IV. 

T I S H PIES. 

Eel  Pie. 

WHEN  you  have  Ikinned,  gutted,  and  wafhed  yopr 
eels  very  clean,  cut  them  into  pieces  about  an  inch  and 
a half  long.  Seafon  them  with  pepper,  fait,  and  a little 
dried  fage  rubbed  fmall.  Put  them  into  your  difli,  with 
as  much  water  as  will  juft  cover  them.  Make  a good 
puff-pafte,  lay  on  the  lid,  and  fend  your  pie  to  the  oven, 
which  muft  be  quick,  but  not  fo  as  to  burn  the  cruft. 

Turbot  Pie. 

FIRST  parboil  your  turbot,  and  then  feafoH  it  with  a 
httle  pepper,  fait,  cloves,  nutmeg,  and  fweet-herbs  cut 
fine.  When  you  have  made  your  pafte,  lay  the  turbot 
in  your  difh,  with  fome  yolks  of  eggs,  and  a whole 
onion,  which  muft  be  taken  out  when  the  pie  is  baked. 
Lay  a good  deal  of  frefh  butter  on  the  top,  put  on  the 
lid,  and  fend  it  to  the  oven. 

Soal  Pie. 

COVER  your  difti  with  a good  cruft;  then  boil  tw» 
pounds  ot  eels  till  they  are  tender,  pick  the  flefti  from  the 
bones,  and  put  the  bones  into  the  liquor  in  which  the  eels 
were  boiled,  with  a blade  of  mace  and  a little  fait.  Boil 
them  till  there  is  only  a quarter  of  a pint  of  liquor  left, 
and  then  ftrain  it.  ^ Cut  the  ^efti  off  the  eels  very  fine! 
and  mix  with  it  a little  lemon-peel  chopped  fmall,  fait 
pepper,  and  nutmeg,  a few  crumbs  of  bread  grated* 
fome  parfley  cut  fine,  an  anchovy,  and  a quarter  of  a 

Cut  the  flefti  from  a pair  ot  large  foals,  and  takeoff  the 

^^3fon»ng,  then  pour  in  the  liquor  the 
eels  were  boiled  in,  clofe  up  your  pie,  and  fend  ft  to  the 

Flounder  Pie. 

flounders,  wafti  them  clean,  and  then  drv 
the^  well  m a cloth.  Give  them  a gentle  boil,  an^then 

® ^ cut 
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cut  the  flefli  clean  from  the  bones,  lay  a good  crufl  over 
tbedifli,  put  a little  frefli  butter  at  the  bottom,  and  on 
that  the  fi{h.  Seafon  with  pepper  and  falt^  to  your  tafte. 
Boil  the  bones  in  the  water  the  fifli  was  boiled  in,  with  a 
fmall  piece  of  horfe-radifli,  a little  parfley,  a bit  of 
lemon-peel,  and  a cruft  of  bread  Boil  it  till  there  is  juft 
enough  liquor  for  the  pie,  then  ftrain  it,  and  pour  it 
over  the  fifti.  Put  on  the  lid,  and  fend  it  to  a moderate 
heated  oven. 

Carp  Pie. 

SCRAPE  off  the  fcales,  and  then  gut  and  wafli  a 
large  carp  clean.  Take  an  eel,  and  boil  it  till  it  is  almoft 
ten'der;  pick  off  all  the  meat,  and  mince  it  fine,  with  an 
equal  quantity  of  crumbs  of  bread,  a few  fweet  herbs, 
lemon-peel  cut  fine,  a little  pepper  and  fait,  and  grated 
nutmeg;  an  anchovy,  half  a pint  of  oyfters  parboiled  and 
chopped  fine,  and  the  yolks  of  three  hard  eggs  cut  fmall. 
Roll  itup  with  a^quarter  of  a pomnd  of  butter,  and  fill 
the  belly  of  the  carp.  Make  a good  cruft,  cover  the 
difli,  and  lay  in  your  fifh.  Save  the  liquor  you_  boiled 
your  eel  in,  put  into  it  the  eel  bones,  and  boil  them 
with  a little  mace,  whole  pepper,  an  onion,  fome  fweet- 
herbs,  and  an  anchovy.  Boil  it  till  reduced  to  about 
half  a pint,  then  ftrain  it,  and  add  to  it  about  a quarter 
of  a pint  of  white  wine,  and  apiece  of  butter  about  the 
fize  of  a hen’s  egg  mixed  in  a very  little  flour.  Boil  it 
up,  and  pour  it  into  your  pie.  Put  on  the  lid,  and  bake 
it,an  hour  in  a quick  oven. 

Tench  Pie. 

, PUT  a layer  of  butter  at  the  bottom  of  your  difli,  and 
orate  in  fom'e  nutmeg,  with  pepper,  fait,  and  mace 
Then  lav  in  your  tench,  cover  them  with  fome  butter, 
and  pour  in  fome  red  wine  with  a little  water.  Then 
put  on  the  lid,  and  when  it  comes  from  the  oven,  pour 
in  melted  butter  mixed  with  fome  good  rich  gravy. 


Trout  Pie. 

TAKE  a brace  of  trout,  and  lard  them  with  eels; 
raife  the  cruft,  and  put  a layer  of  frefti  butter  at  the 
bottom.  Then  make  a forceme^  of  trout,  muftiro^ 
tiuffies,  morels,  chives,  and  frcfh  butter,  beafon  them 


FISH  PIES/  ‘ 195 

with  fait,  pepper,  and  fpice;  mix  thefe  up  with  the  yolks 
of  two  eggs;  duff  the  trout  with  it,  lay  them  in  the  difli, 
cover  them  with  butter,  put  pn  the  lid,  and  fend  it  to 
the  oven.  Have  fome  good  fifli  gravy  ready,  and  when 
the  pie  is  done,  raife  the  cruft,  and  pour  it  in. 

Salmon  Pie. 

WHEN  you  have  made  a good  cruft,  take  a piece  of 
frefh  falmon^  well  cleanfed,  and  feafon  it  with  fait,  mace, 
and  nutmeg.  Put  a piece  of  butter  at  the  bottom  of 
your  difti,  and  then  lay  in  the  falmon.  Melt  butter  in 
proportion  to  the  fize  of  your  pie,  and  then  take  a lob- 
fter,  boil  it,  pick  out  all  the  flefli,  chop  it  fmall,  bruife 
the  body,  and  mix  it  well  with  the  butter.  Pour  it 
over  your  falmon,  put  on  the  lid,  and  let  it  be  well  baked. 

Herring  Pie. 

' HAVING  fcaled,  gutted,  and  waftied  your  herrings 
clean,  cut  off  their  heads,  fins,  and  tails.  Make  a good 
cruft,  cover  your  dith,  and  feafon  your  herrings  with 
beaten  mace,  pepper  and  fait.  Put  a -little  butter  in 
the  bottom  of  your  difli,  and  then  the  herrings.  Over 
thefe  put  fome  apples  and  onions  fliced  very  thin.  Put 
fome  butter  on  the  top,  then  pour  in  a little  water,  lay 
pn  the  lid,  fend  it  to  the  oven  and  let  it  be  well  baked. 

Lohjier  Pie. 

BOIL  two  or  three  lobfters,  take  the  meat  out  of  the 
tails  and  cut  it  into  different  pieces.  Then  take  out  all 
the  fpawn,  and  the  meat  of  the  claws;  beat  it  well  in  a 
mortar,  and  feafon  it  with  pepper,  fait,  two  fpoonsful  of 
vinegar,  and  a little  anchovy  liquor.  Melt  half  a pound 
_of  frefli  butter,  and  ftir  all  together,  with  the  crumbs  of 
a halfpenny  roll  rubbed  through  a fine  cullender,  and  the 
yolks  of  ten  eggs.  Put  a fine  puff-pafte  over  your  difli, 
lay  in  the  tails  firft,  and  the  reft  of  the  meat  on  them. 
Put  on  the  lid,  and  bake  it  in  a flow  oven. 
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CHAP.  XVI. 

PANCAKES  AND  FRirrERS. 

The  principal  things  to  be  obferved,  of  a general 
nature,  in  dreffing  thefe  articles  is,  that  your  pan 
be  thoroughly  clean,  that  you  fry  them  in  nice  fweet  lard, 
or  frefli  butter,  of  a light  brown  colour,  and  that  the 
greafe  is  thoroughly  drained  from  them  before  you  carry 
them  to  table. 

I 

Pancakes, 

BEAT  fix  or  eight  eggs  well  together,  leaving  out 
half  the  whites,  and  ftir  them  into  a quart  of  milk.  Mix 
your  flour  firfl:  with  'a  little  of  the  milk,  and  then  add 
the  reft  by  degrees.  Put  in  two  fpoonsful  of  beaten 
ginger,  a glafs  of  brandy,  and  a little  fait,  and  ftir  all  well 
together.  Put  a piece  of  butter  into  your  ftew-pan,  and 
then  pour  in'  a ladleful  of  batter,  which  will  make  a pan- 
cake, moving  the  pan  round,  that  the  batter  may  fpread 
' all  over  it. — Shake  the  pan,  and  when  you  think  one  fide 
is  enough,  turn  it,  and  when  both  fides  are  done,  lay  it 
in  a difh  before  the  fire;  and  in  like  manner  do  the  reft. 
Before  you  take  them  out  of  the  pan,  raife  it  a little, 
that  they  may  drain,  and  be  quite  clear  of  greafe.  When 
you  fend  them  to  table,  ftrew  a little  fugar  over  them. 

Cream  Pancakes. 

MIX  the  yolks  of  two  eggs  with  half  a pint  of 
cream,  two  ounces  of  fugar,  and  a little  beaten  cinna- 
mon, mace,  and  nutmeg.  Rub  your  pan  with  lard,  and 
fry  them  as  thin  as  poflible.  Grate  over  them  fome  fine 
fugar. 

Pice  Pancakes. 

TAKE  three  fpoonsful  of  flour  of  rice,  and  a quart 
of  cream.  Set  it  on  a flow  fire,  and  keep  ftirring  it  till 
it  is  as  thick  as  pap.  Pour  into  it  half  a pound  of  but- 
- ter,  and  a nutmeg  grated.  Then  pour  it  into  an  earthen 
pan,  and  when  it  is  cold,  ftir  in  three  or  four  fpoonsful 
of  flour,  a little,  fait,  fome  fugar,  and  nine  eggs  well 

beaten. 


beaten. 
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Mix  all  well  together,  and  fry  them  nicely. 


When  cream  is  not  to  be  had,  you  muft  ufe  new  milk, 
but  in  that  cafe  you  muft  add  a fpoonful  more  of  the 
flour  of  rice. 


Pink-coloiirfd  Pancakes. 

BOIL  a large  beet-root  till  it  is  tender,  and  then 
beat  it  fine  in  a marble  mortar.  Add  the  yolks  of  four 
eggs,  two  fpoonsful  of  flour,  and  three  fpoonsful  of 
cream.  Sweeten  it  to  your  tafte,  grate  in  half  a nut- 
meg, and  add  a glafs  of  brandy.  Mix  all  well  toge- 
ther, and  fry  your  pancakes  in  butter.  Garnifti  them 
with  green  fweetmeats,  preferved  apricots,  or  green 
fprigs  of  myrtle. — ^This  makes  a pretty  corner-difli  either 
for  dinner  or  fupper. 

Clary  Pancakes. 

TAKE  three  eggs,  three  fpoonsful  of  fine  flour,  and 
a little  fait.  Beat  them  well  together,  and  mix  them 
with  a pint  of  milk.  Put  lard  into  your  pan,  and  when 
it  IS  hot,  pour  in  your  batter  as  thin  as  polfible,  then  lay 
in  fome  clary  leaves  waflied  and  dried,  and  pour  a little 
more  batter  thin  over  them.  Fry  them  of  a nice  brown 
and  ferve  them  up  hot.  * 


Plain  Frilters. 

grate  the  crumb  of  a penny  loaf,  and  put  it  into 
a pint  ot  miik;  mix  it  very  fmooth,  and  when  cold,  add 
pe  yolks  of  five  eggs,  three  ounces  of  fiftcd  fugar,  and 
fome  grated  nutmeg.  Fry  them  in  hog’s  lard,  and  when 
done,  pour  melted  butter,  wine,  and  fugar  into  the  dilb. 


Cujiard  Frilters. 

BEAT  up  the  yolks  of  eight  eggs  with  one  fpoonful 

hr-.nn'’'’  “ '‘Kle  fait,  and  a glafs  of. 

r cream,  fweeten  it,  and  ba^keitin 

mall  did).  hen  cold  cut  it  into  quarters,  and  dip 

_ a pint  of  milk,  four  eggs,  a little  flour,  and  a little 
ginger  grated.  Fry  them  in  a good  lard  or  dripping,  and 
when  done,  ftrew  over  them  fome  grated  fugar. 

Apple 
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. Apple  FriUers. 

TAKE  fome  of  the  larged  apples  you  can  get,  pare 
and  core  them,  and  then  cut  them  into  round  dices.— 
Take  half  a pint  of  ale  and  two  eggs,  and  beat  in  as 
much  flour  as  will  make  it  rather  thicker  than  a common 
pudding,  with  nutmeg  and  fugar  to  your  tade.  Let  it 
dand  three  or  four  minutes  to  rife.  Dip  your  dices  of 
apple  into  the  batter,  fry  them  crifp,  and  ferve  them  up 
with  fugar  grated  over  them,  and  wine  fauce  in  a boat. 


Water  Fritters. 

TAKE  five  or  fix  fpoonsful  of  flour,  a little  fait,  a 
quart  of  water,  eight  eggs  well  beat  up,  a glafs  of  brandy, 
and  mix  them  all  well  together,  d'he  longer  they  are 
made  before  dreffed,  the  better.  Jud  before  you  do 
them,  melt  half  a pound  of  butter,  and  beat  it  well  in. 

Fry  them  in  hog’s- lard. 

IFliite  Fritters. 

TAKE  two  ounces  of  rice,  wadi  it  clean  in  water, 
and  dry  it  before  the  fire.  Then  beat  It  very  fine  in  a 
mortar,  and  fift  it  through  a lawn  fieye.  Put  it  into  a 
faucepan,  juft  wet  it  with  milk,  and  when  it  is  tho- 
rouehly  moiftened  add  to  it  another  pint  of  milk,  bet 
the  whole  over  a ftove,  or  very  flow  fire,  and  take  care 
to  keep  it  always  moving.  Put  in  a little  I'ng"’  , 
fome  candled  lemon-peel  grated,  '' 

till  it  is  come  almod  to  the  tbicknefs  of  a 
When  it  is  quire  cold  fpread  it  out  with  a rollin^-pin, 
and  cut  it  into  little  pieces,  taking  care  they  do  "o 
to  each  other.  Flour  your  hands,  ?'>  “P 
handfiamelv  and  fry  them.  When  done,  drew  on  them 
fome  fS;  and  pLr  over  them  a little  otange  flower 

water. 

Hajiy  Fritters. 

PITT  fome  butter  into  a dew-pan,_  and  let  it 

Ifotl  tar  '’’Pufinl^few  cm 

^r:venhe’’pr‘'T:k^^ 

5 
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turn  them  with  an  egg-flice,  and  when  they  are  of  a fine 
hrown.  Jay  them  on  aditli,  ftrew  fome  fugar  over  them, 
and  ferve  them  hot  to  table. 

Fritters  Royal. 

PUT  a quart  of  new  milk  into  .a  faucepan,  and  when 
it  begins  to  boil,  pour  in  a pint  of  fack,  or  wine.  Then 
take  it  off,  let  it  ftand  five  or  fix  minutes,  fkim  off  the- 
I curd,  and  put  it  into  a bafon.  Beat  it  up  well  with  fix 
eggs,  and  feafon  it  with  nutmeg.  Then  beat  it  with 
a whific,  and  add  flour  fufficient  to  give  it  the  ufual 
thicknefs  of  batter^  put  in  fome  fugar,  and  fry  them 
I quick. 

Tan  fey  Fritters.  , 

POUR  a pint  of  boiling  milk  on  the  crumb  of  a 
I penny  loaf,  let  it  ftand  an  hour,  and  then  put  as  much 
! juice  of  tanfey  to  it  as  vyilJ  give  it  a flav'our.  Add  to  it  a 
I little  of  the  juice  of  fpinach,  in  order  to  make  it  green. 
Put  to  it  a fpoonful  of  Ratafia-water,  or  brandy,  fweeten 
it  to  your  tafte,  grate  the  rind  of  half  a lemon,  beat  the 
, yolks  of  four  eggs,  and  mix  them  all  together.  Put 
i them  in  a ftew-pan,  with  a quarter  of  a pound  of  butter; 

' ftir  it  over  a flow  fire,  till  it  is  quite  thick;  take  it  off^ 
and  let  it  ftand  two  or  three  hours;  then  drop  a fpoonful 
at  a time  into  a pan  of  boiling  lard;  and  when  done, 
grate  fugar  over  them,  and  ferve  wine-fauce  in  a boat! 

Garnifli  the  dilh  with  flices  of  orange. 

! / 

Rice  Fritters. 

BOIL  a quarter  of  a pound  of  rice  in  milk  till  it  is 
pretty  thick ; then  mix  it  with  a pint  of  cream,  four  eggs 
fome  fugar,  cinnamon  and  nutmeg,  fix  ounces  of  cur- 
rants waflied  and  picked,  a little  fait,  and  as  much  flour 
as  will  make  it  a thick  batter.  Fry  them  in  little  caWs 
in  boiling  lard,  and  when  done,  fend  them  up  with 
white  fugar  and  butter.  ^ 

Chicken  Fritters. 

? ftew-pan_  with  fome  new  milk,  and  as 
much  flour  ot  rice  as  will  be  neceffary  to  make  it  of  a 
tolerable  thicknefs.  Beat  three  or  four  eggs,  the  yolks 

and 
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and  whites  together,  and  mix  them  well  with  the  rice 
and  milk.  Add  to  them  a pint  ®f  rich  cream,  fet  it  over 
a ftove,  and  ftir  it  well,  Put  in  fome  powdered  fugar, 
fome  candied  lemon-peel  cut  fmall,  and  fome  frefli- 
grated  lemon-peel.  Take  all  the  white  meat  from  a 
roafted  chicken,  pull  it  into  fmall  Ihreds,  put  it  to  the 
reft  of  the  ingredients,  and  ftir  it  all  together.  Then 
take  it  off,  and  it  will  be  a very  rich  pafte.  Roll  it  out, 
cut  it  into  fmall  fritters,  and  fry  them  in  boiling  lard. 
Strew  the  bottom  of  the  difh  with  fiJgar  6nely  powdered. 
Put  in  the  fritters,  and  (hake  fome  fugar  over  them. 

^ Bilboquet  Fritters. 

BREAK  five  eggs  into  two  handsful  of  fine  flour, 
and  put  milk  enough  to  make  it  work  well  together. 
Then  put  in  fome  fait,  and  work  it  again. , When  it  is 
well  made,  put  in  a tea-fpoonful  of  powder  of  cinna- 
mon, the  fame  quantity  of  lemon-peel  grated,  and  half 
an  ounce  of  candied  citron  cut  very  fmall.  Put  on  a 
ftew-pan,  rub  it  over  with  butter,  and  put  in  the  pafte. 
Set  it  over  a very  flow  tire,  and  let  it  be  done  gently, 
without  flicking  to  the  bottom  or  fides  of  the  pan. — 
Wheii  it  is  in  a manner  baked,  take  it  out,  and  lay  it  on 
a dith.  Set  on  a ftew-pan  with  a large  quantity  ot  lard; 
when  it  boils,  cut  the  pafte  the  fize  of  a finger,  and 
then  cut  it  acrofs  at  each  end,  which  will  rife  and_  be 
hollow,  and  have  a very  good  effeft.  Put  them  into 
the  boiling  lard;  but  great  care  muft  be  taken  in  frying 
them,  as  they  rife  fo  much.  When  they  are  done,  file 
fome  fugar  on  a warm  dilh,  lay  on  the  fritters,  and  lift 
fome  more  fugar  over  them. 

Orange  Fritters. 

TAKE  five  or  fix  fweet  oranges,  pare  off  the-  out- 
fide  as  thin  as  poflible,  and  cut  them  in  quarters;  take 
out  the  feeds  and  boil  the  oranges  with  a little  fugar; 
make  a pafte  with  fome  white  wine,  flour,  a^  fpoonful 
of  frefli  buttey  melted,  and  a little  fait;  mix  it  neither 
too  thick  nor  too  thin;  it  fliould  rope  in  pouring  from 
the  fpoon.  Dip  the  quarters  of  your  orange  into,  this 
pafte,  and  fry  them  in  hog’s-lard  till  they  are  of  a light 
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brown.  Serve  them  glazed  with  fine  fugar  and  a fala- 
niancier. 

Strawberry  Fritters. 

AfAKE  a pafte  with  fome  flour,  a fpoonful  of  brandy, 
a glafs  of  w'hite  wine,  and  the  whites  of  two  eggs,  beat 
it  up  ftiff,*  with  fome  lemon  peel  flired  fine;  mix  it 
well,  not  too  thick  or  thin;  dip  fome  large  ftraw- 
berries  into  it,  fry  them,  and  glaze  them  with  a fala- 
mander. 

^ Any  kind  of  fruit  may  be  fried  in  the  fame  manner; 
if  not  in  feafon,  preferved  are  better. 

Strawberry  Fritters. 

MAKE  a batter  with  flour,  a fpoonful  of  fweet  oil, 
another  of  white  wine,  a little  rafped  lemon-peel,  and 
the  whites  of  two  or  three  eggs;  make  it  pretty  foft,  juft 
lit  to  drop  with  a fpoon.  Alix  fome  large  ftrawberries 
with  it,  and  drop  them  with  a fpoon  into  the  hot  fritters 
When  of  a good  colour,  take  them  out,  and  drain  them’ 
on  a heve.  When  done,  ftrew  fome  fugar  over  them 
or  glaze  them,  and  ferve  them  to  table. 


Rafpberry  Fritters.  ^ 

crumb  of  a French  roll,  or  two  Naples 
bjfcuits  and  put  to  it  a pint  of  boiling  cream.  When 

cold,  add  to  it  the  voiks  of  four  eggs  well  beat  up. 

Mix  all  well  together  withjbme  rafpberry  iuice;  dron 
them  into  a pan  of  boiling  lard  in  very  fmall  quantities^ 
When  done  ftick  them.with  blanched  almonds  fljced. 


Curra?it  Fritters. 

_ take  half  a pint  of  ale  that  is  not  bitter,  and  ftir 
into  It  as  much  flour  as  will  make  it  pretty  thick  with  a 

ind  nnl? f i“P 

and  put  a large  fpoonful  at  a tiiiic  into  the  pan. 

Gej'man  Fritters. 

take  fome  well  tafted  crifp  apples,  pare,  quarter 

imoTound^"’^  take  the  core  qlli.e'^Put,’ llid  cu^t  thlm 

pint  of  French  brandy,  a table  fpoonful  of  fine  fugar 

^ tt  pounded. 
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])ounded,  and  a little  cinnamon.  Put  the  apples  into  this 
liquor,  and  fet  them  over  a gentle  Hre,  flirring  them 
often,  but  not  to  break  them.  Set  on  a ftew-pan  with 
Ibme  lard.  When  it  boils  drain  the  apples,  dip  them  in 
feme  fine  flour,  and  put  them  into  the  pan.  Strew  fome 
fugar  over  the  difli,  and  fet  it  fc)n  the  fire;  lay  in  the 
fritters,  ftrew  a .little  fugar  over  them,  and  glaze  them 
< over  with  a red-hot  falamander. 

Almond  Froze. 

STEEP  a pound  of  Jordan  almonds  blanched  in  a 
pint  of  cream,  ten  yolks  of  eggs,  and  four  whites.— 
Then  take  out  the  almonds,  and  pound  them  fine  in  a 
mortar;  mix  them  again  in  the  cream  and  eggs,  and  put 
in  fome  fugar,  and  grated  white  bread.  Stir  them  all 
tocrether,  put  fome  frefli  butter  into  the  pan,  and  as  foon 
asit  is  hot,  pour  in  the  batter,  flirring  it  in  the  pan  til!  it 
is  of  a good  thicknefs.  When  enough,  turn  it  into  a 
difli,  and  throw  fugar  over  it. 


CHAP.  XVII. 

TA  R T S AND  PUFF S. 

WE  have  already  given  direftions  for  making  pufF- 
pafle  for  tarts,  as  alfo  the  making  of  Tarts  as  well 
as  Pies,  in  the  commencement  of  the  fifteenth  chapter. 
We  have,  therefore,  here  to  treat  only  ot  thofe  of  a 
fmaller,  and  more  delicate  kind,  concerning  which  the 
followin^f  o’cneral  obfervations  are  neceflTaiy. 

If  you  ufe  tin  patties  to  bake  it,  butter  the  bottoms, 
andnhen  put  on  a very  thin  bit  of  cruft,  otherwife  you 
will  not  be  able  to  take  them  out;  but  if  you  bake  them 
in  fflafs  or  china,  you  need  only  ufe  an  upper  cruft.— 
Put  fome  fine  fugar. at  the  bottom,  then  lay  in  your  truit, 
ftrew  more  fugar  at  top,  cover  them,  and  bake  them  m 
a flack  oven.  Currants  and  ralberries  make  an  exceed- 
ing  good  tart,  and  require  little  baking. 

Appks  and  pears  intended  for  tarts  muft  he  managed 
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(5ius;  cut  them  into  quarters,  and  take  out  the  cores 
then  tut  the  quarters  acrofs,  and  put  them  intoafauce" 
pan,  with  as  much  water  as  will  barely  cover  them* 
and  let  them  fimmer  on  a flow  fire  till  the  fruit  is  tender* 
Put  a good  piece  of  lemon-peel  into  the  water  with  the 
fruit,  and  then  have  your  patties  ready.  Lay  fine  fugar 
at  bottom,  then  your  fruit,  and  a little  fugar  at  top. 
Pour  over  each  tart  one  tea-fpoonful  of  lemon-juice,  and 
three  of  the  liquor  they  were  boiled  in;  then  put  on  your 
lid,  and  bake  them  in  a flack  oven.  Apricot  tarts  may 
be  made  in  the  fame  manner,  only  that  you  mufl  not  put 
in  any  lemon  juice. 

Preferved  fruit  requires  very  little  baking,  and  that 
which  is  very  high  preferved,  fhould  not  be  baked  at  all. 
In  this  cafe,  the  crufl:  flrould  be  firfl  baked  upon  a tin  the 
fize  of  the  intended  tart;  cut  it  with  a marking-iron,  and 
when,  cold,  take  it  off,  and  lay  it  on  the  fruit. 


SECT.  I. 

DIFFERENT  KINDS  of  TARTS. 

Rajber?'y  Tart. 

ROLL  out  fome  thin  puff-pafte,  and  lay  it  in  a patty- 
pan; then  put  in  fome  rafberries,  and  flrew  over  them 

fome  very  fine  fugar.  Put  on  the  lid,  and  bake  it. 

Then  cut  it  open,  and  put  in  half  a pint  of  cream,  the 
yolks  of  two  or  three  eggs  well  beaten,  and  a little  lu^^ar. 
Give  it  another  heat  in  the  oven,  and  it  will  be  fit  for  ufe. 

Green  Almond  Tarts. 

GA  THER  fome  almonds  off  the  tree  before  they 
begin  to  ihcll,  fcrape  off  the  down,  and  put  them  into  a 
pan  with  feme  cold  fpring  water.  Then  put  them  into  a 
fkillet  with  more  fpring  water,  fet  it  on  a flow  fire,  and 
let^  it  remain  till  it  juft  limmers.  Change  the  water 
twice,  and  let  them  remain  in  the  laft  till  they  begin  to 
Then  take  them  out,  and  dry  them  well  in  a 
cloth.  Make  a fyrup  with  double-refined  fugar,  put  then2 
into  It,  and  let  them  fimmer  a ftiort  time.  Do  the  fame 

C c 2 
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the  next  day,  put  them  into  a (ione  jar,  and  cover  them 
very  clofe,  for  if  the  lead  air  comes  to  them,  they  will 
turn  black.  The  yellower  they  are  betore  they  are  taken 
out  of  the  water,  the  greener  they  will  be  after  they  are 
done.  Put  them  into  your  crufl,  cover  them  with  fyrup, 
lay  on  the  lid,  and  bake  therm  in  a moderate  oven. 

Angelica  Tarts. 

PARE  and  core  fonie  golden  pippins,  or  nonpareils; 
then  the  ftalks  of  angelica,  peel  them,  and  cut  them 
into  fmall  pieces;  apples  and  angelica,  of  each  an  equal 
quantity:  Boil  the  apples  in  juft  water  enough  to  cover 

them,  with  lemon-peel  and  fine  fugar.  Do  them  very 
gently  till  they  become  a thin  fyrup,  and  then  drain  it 
off.  Put  it  on  the  fire  with  the  angelica  in  it,  and  Jet  it 
boil  ten  minutes.  Make  a nuff-pafte,  lay  it  at  tiv  bot- 
tom of  the  tin,  and  then  a layer  of  apples,  and  a layer 
of  angelica,  till  it  is  full.  Pour  in  fome  fvrnp,  put  on 
the  lid,  and  fend  it  to  a very  moderate  oven. 

lUieubarb  Tarts. 

TAKE  the  ftalks  of  rheubarb  that  grow  in  a garden, 
peel  them,  and  cut  them  into  fmall  pieces.  Then  do  it 
in  every  refpedt  the  fame  as  a goofeberry  tart. 

Spinach  Tarts. 

SCALD  fome  fpinach  in  boiling  water,  and  then 
drain  it  quite  dry.  Chop  it,  anc^  dew  it  in  fome  butter 
and  cream,  with  a very  little  fait,  fome  fugar,  fome  bits 
of  citron,  and  very  little  orange  flower  water.  Put  it 
into  very  fine  puff-pafte,  and  let  it  be  baked  in  a mode- 
rate oven. 

Telit  Tatties. 

MAKE  a fhort  cruft,  and  roll  it  thick,  take  a piece 
of  veal,  and  an  equal  quantity  of  bacon  and  beef  fuet. 
Shred  them  all  very  fine,  feafon  them  vyith  pepper  and 
fait,  and  a little  fweet-herbs.  Put  them  into  a dew-pan, 
and  keep  turning  them  about,  with  a muftirooms 
chopped  fmall,  for  eight  of  ten  minutes,  1 hen  fill  your 
patties,  and  cover  them  with  cruft.  Colour  them  with 
the  yolk  of  an  egg,  and  bake  them.— rThefe  make  a 

4 very 
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very  pretty  garnifli,  and  give  a handfomc  appearance  to 
a large  dilTi. 

Orange  Tarts. 

O 

GRATE  a little  of  the  oiitfide  rind  of  a Seville 
orange;  fqueeze  the  juice  of  it  into  a difh,  throw  the 
peels  into  water,  and  change  it  often  for  tour  days. — 
Then  fet  a faucepan  of  water  on  the  fire,  and  when  it 
boils  put  in  the  oranges;  but  mind  to  change  the  water 
twice  to  take  out  the  bitternefs.  When  they  are  tender, 
wipe  them  well,  and  beat  them  in  a mortar  till  they  are 
fine.  Then  take  their  weighn  in  double-refined  fugar, 
boil  It  into  afyrup,  and  fcum  it  very  clean.  Put  in  the 
pulp,  and  boil  altogether  till  it  is  clear..  Let  it  ftand 
till  cold,  then  put  it  into  the  tarts,  and  fqueeze  in  the 
juice.  Bake  them  in  a quick  oven. 

Chocolate  Tarts. 

RASP  a quarter  of  a pound  of  chocolate,  and  aftick 
of  cinnamon,  and  add  to  them  fome  frefli  lemon-peel 
grated,  a little  fait,  and  fome  fugar.  Then  take  two 
fpoonsful  of  fine  flour,  and  the  yolks  of  fix  eggs  well 
beaten  and  mixed  with  fome  milk.  Put  all  thefe  into  a 
ftewpan,  and  let  them  be  a little  time  over  the  fire. — 
Then  take  it  oiF,  put  in  a little  lemon-peel  cut  fmall, 
and  let  it  ftand  till  it  is  cold.  Beat  up  enough  of  the 
whites  of  eggs  to  cover  it,  and  put  it  into  puff-pafte. 
When  it  is  baked,  fift  fome  fugar  over  it,  and  glaze  it 
with  a falamander. 

SECT.  TI. 

PUFFS,  &c. 

Sugar  Puff's. 

BEAT  up  the  whites  of  ten  eggs  till  they  rife  to  a 
high  froth,  and  then  put  them  into  a marble  mortar, 
with'as  much  double-refined  fugar  as  will  make  it  thick. 
"Ihen  rub  it  well  round  the  mortar,  put  in  a few  car- 
raway  feeds,  and  take  a flieet  of  wafers,  and  lay  it  on 
3s  broad  as  a fix-pence,  and  as  high  as  you  can.  Put 

them 
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them  into  a moderately  heated  oven  for  about  a quar- 
ter of  an  hour,  and  they  will  have  a very  white  and  de- 
licate aj)pearance. 

Lemon  Puffs. 

TAKE  a pound  of  double-refined  fugar,  bruife  it* 
and  lift  it  through  a fine  fieve.  Put  it  into  a bowl,  with 
the  juice  of  two  lemons,  and  mix  them  together.  Then 
beat  the  white  of  an  egg  to  a very  high  frodi,  put  it  into 
your  bowl,  beat  it  half  an  hour,  and  then  put  in  three 
eggs,  with  two  rinds  ot  lemons  grated.  Mix  it  well  up, 
and  throw  fugar  on  your  papers,  drop  on  the  puffs  in 
fmall  drops,  and  bake  them  in  a moderately  heated  oven. 

Almond  Piiffs. 

TAKE  two  ounces  of  fvveet  almonds,  blanch  them, 
and  beat  them  very  fine  with  orange-flower  water.  Beat 
up  the  whites  of  three  eggs  to  a very  high  froth,  and 
then  ftrew  in  a little  fifted  fugar.  Mix  your  almonds 
with  the  fugar  and  eggs,  and  then  add  more  fugar  till  it 
is  as  thick  as  palfe.  Lay  it  in  cakes  and  bake  them  in 
a flack  oven  on  paper. 

Chocolate  Pnffs. 

BEAT  and  lift  half  a pound  of  double-refined  fugar, 
ferape  into  it  an  ounce  of  chocolate  very  fine,  and  mix 
them  together.  Beat  up  the  white  of  an  egg  to  a very 
high  froth,  and  ftrew  into  it  your  fugar  and  chocolate. 
Keep  beating  it  till  it  is  as  thick  as  pafte,  then  fugar  your 
paper,  drop  them  on  about  the  fize  of  a fix-pence,  and 
bake  them  in  a very  flow  oven. 


Curd  Pujfs. 


PUT  a little  rennet  into  two  quarts  of  milk,  and 
when  it  is  broken,  put  it  into  a coarfe  cloth  to  drain. 
Then  rub  the  curd  through  a hair  fieve,  and  put  to  it 
four  ounces  of  butter,  ten  ounces  of  bread,  half  a nut- 
meg, a lemon-peel  grated,  and  a fpoontul  ot  wine. 
Sweeten  with  fugar  to  your  tafte,  rub  your  cups  with 
butter,  and  put  them  into  the  oven  for  about  half  an 


hour. 


Wafers. 
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IVafers. 

TAKE  a fpoonful  of  orange-flower  water,  two  fpoons- 
fu]  of  flour,  two  of  fugar,  and  the  fame  of  milk.  Beat 
them  well  together  for  half  an  hour;  then  make  your 
wafer  tongs  hot,  and  pour  a little  of  your  batter  in  to 
cover  your  irons.  Bake  them  on  a flove  fire,  and  as 
they  are  baking,  roll  them  round  a flick  like  a fpiggot. 
When  they  are  cold,  they  will  be  very  crifp,  and  are 
proper  to  be  eat  either  with  jellies  or  tea. 


j C El  A P.  XVIII. 

i CHEESECAKES  AND  CUSTARDS. 

' - SECT.  I. 

I 

CHEESECAKE  S. 

The  fliorter  time  any  cheefecakes  are  made,  before 
put  into  the  oven,  the  better;  but  more  particu- 
larly almond,  or  lemon  cheefecakes,  as  flanding  long 
will  make  them  grow  oily,  and  give  them  a difagreeable 
appearance.  Particular  attention  mufl  likewife  be  paid 
to  the  heat  of  the  oven,  which  mufl  be  moderate;  for  if 
I it  is  too  hot,  they  will  be  fcorched,  and  confequently 
i their  beauty  fpoiled ; and,  if  too  flack,  they  will  look 
black  and  heavy. 

Common  Cheefecakes. 

PUT  a fpoonful  of  rennet  into  a quart  of  new  milk, 
and  fet  it  near  the  fire.  When  the  milk  is  blood-warm’ 
and  broken,  drain  the  curd  through  a coarfe  fieve.  Now 
and  then  break. the  curd  gently  with  your  fingers,  and 
rub  into  it  a quarter  of  a pound  of  butter,  the  fame 
quantity  of  fugar,  a nutmeg,  and  two  Naples  bifeuits 
grated;  the  yolks  of  four  eggs,  and  the  white  of  one, 
with  an  ounce  of  almonds  well  beaten  with  two  fpoons- 
tul  of  rofe-water,  and  the  fame  of  fack.  Then  cfean  and 
walh  lix  ounces  of  currants,  and  put  them  into  the  curd. 
Mix  all  well  together,  fill  your  patty-pans,  and  fend 
tnem  to  a moderate  oven. 


Fine 


2o8 


CHEESECAK  ES. 

Fine  Cheefecakes. 

PUT  a pint  of  cream  into  a faucepan  over  the  fire, 
and  when  it  is  warm,  add  to  it  five  quarts  of  milk,  im- 
mediately taken  fro^  the  cow.  'Fhen  put  to  it  fome 
rennet,  give  it  a ftir  about,  and  when  it  is  turned,  put 
the  curd  into  a linen  cloth  or  bag.  Let  it  drain  well  ‘ 
away  from  the  whey,  but  do  not  fqueeze  it  too  much. 

Put  it  into  a mortar,  and  pound  it  as  fine  as  butter. 

Add  to  it  half  a pound  of  fweet-almonds  blanched,  and 
half  a pound  of  macaroons,  both  beat  exceeding  fine,  but 
if  you  have  no  macaroons,  Naples  bifcuits  will  do. — 
Then  add  the  yolks  of  nine  eggs  well  beaten  up,  a grated 
nutmeg,  a little  rofe,  or  orange-flower  water,  and  half 
a ponnd  of  fine  fugar.  Mix  all  well  together,  and  melt 
a pound  and  a quarter  of  butter,  and  ftir  it  well  in. 
Then  make  a puff-pafte  in  this  manner:  Take  a pound 
of  fine  flour,  wet  it  with  cold  water,  roll  it  out,  put  into 
it  by  degrees  a pound  of  frefli  butter,  and  ihake  a little 
flour  on  each  coat  as  you  roll  it.  Then  proceed  to  finifli 
your  bufinefs  as  before  directed,  and  fend  them  to  the 
oven.  For  variety,  when  you  make  them  of  maca- 
roons, put  in  as  much  tintfure  of  faffron,  as  will  give  j 
them  a high  colour,  but  no  currants.  Thefe  may  be  j 
called  faffron  cheefecakes.  I 

Bread  Cheefecakes. 

SLICE  a penny  loaf  as  thin  as  poflible,  then  pour  on  i 

it  a pint  of  boiling  cream,  and  let  it  ftand  two  hours. — ! 

Then  take  eight  eggs,  half  a pound  of  butter,  and  a nut-  ] 
meg  grated.  Beat  them  well  together,  and  mix  them  ] 
into  the  cream  and  bread,  with  half  a pound  of  currants  j 
well  wafhed  and  dried,  and  a fpoontul  of  white  wine  or 
brandy.  Bake  them  in  patty-pans,  or  raifed  cruft. 

Rice  Cheefecakes. 

' BOIL  four  ounces  of  rice  till  it  is  tender,  and  then 
put  it  into  a fieve  to  drain.  Mix  with  it  four  eggs  well 
beaten  up,  half  a pound  of  butter,  half  a pint  of  cream, 

fix  ounces  of  fugar,  a nutmeg  grated,  and  a glafs  of 

brandy 
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brandy  or  ratifie  water.  Beat  them  all  well  together, 
then  put  them  into  raifed  crufts,  and  bake  them  in  a 
moderate  oven. 

Almond  Cheefecakes. 

TAKE  four  ounces  of  fweet  almonds,  blanch  them, 
and  put  them  into  cold  water;  then  beat  them  in  a mar- 
ble mortar,  or  wooden  bowl,  with  fome  rofe-water. — 
Put  to  it  four  ounces  of  fugar,  and  the  yolks  of  four  eggs 
beat  fine.  Work  it  in  the  mortar,  or  bowl,  till  it  be- 
comes white  and  frothy,  and  then  make  a rich  puff-pafte 
as  follows:  Take  half  a pound  of  flour,  a quarter  of  a 
pound  of  butter,  rub  a little  of  the  butter  into  the  flour, 
mix  it  ftiff  with  a little  cold  water,  and  then  roll  your 
pafte  ftraight  out.  Strew  on  a little  flour,  and  lay  over  ' 
it,  in  thin  bits,  one  third  of  your  butter;  throw  a little 
more  flour  over  the  butter,  and  do  the  like  three  dif- 
ferent times.  Then  put  the  pafte  into  your  tins,  fill  theip, 
grate  fugat  over  them,  and  bake  them  in  a gentle  oven./ 

Or  you  may  make  Almond  Cheefecakes  thus: 

TAKE  four  ounces  of  almonds,  blanch  them,  and  beat 
them  with  a little  orange-flower  water;  add  the  yolks  of 
eight  eggs,  the  rind  of  a large  lemon  grated,  half  a 
pound  of  mdted  butter,  and  fugar  to  your  tafte;  lay  a 
thin  puft  pafte  at  the  bottom  of  your  tins,  and  little  flips 
acrofs.  Add  about  half  a dozen  bitter  almonds 


Lemon  Cheefecakes. 

boil  the  peelings  of  two  large  lemons  till  they  are 
tender;  then  pound  them  well  in  a mortar,  with  a quar- 
ter of  a pound  of  loaf  fugar,  the  yolks  of  fix  eggs,  Kalf  a 
pound  of  frefli  butter,  and  a little  curd  beat  fine  Pound 

^ pHtf-pafte  in  your  patty-pans, 
fill  them  half  full  and  bake  thern.  y 

Orange  cheefecakes  muft  be  done  the  fame  way  ;^but 

T to  deprive 
It  of  Its  bitter  tafte.  ^ 


Citron  Cheefecakes. 

m,?rf  with  a 

quart  of  boiled  cream.  When  it  is  cold,  fet  it  on  the 

^ D d fo. 
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fire,  and  let  it  boil  till  it  curds.  Rlanch  fome  almonds,  j 
beat  therii  with  orange-flower  water,  and  put  them  into 
cream,  with  a few  Naples  bifcuits,  and  green  citron 
Hired  fine.  Sweeten  it  to  your  tafte,  and  bake  them  in 
cups. 


SECT.  II. 


C U S T A R D S. 

IN  making  of  cuftards,  the  greateft  care  muft  be 
taken  that  your  pan  be  well  tinned;  and  always  remem- 
ber to  put  a fpoonful  of  water  into  it,  to  prevent  your 
ingredients  flicking  to  the  bottom. 


Plain  Cujlards. 

PUT  a quart  of  good  cream’ over  a flow  fire,  vvith  a 
little  cinnamon,  and  four  ounces  of  fugar.  When  it  has 
boiled,  take  it  off  the  fire,  beat  the  yolks  of  eight  eggs,  . 
and  put  to  them  a fpoonful  of  orange-flower  water,  to 
prevent  the  cream  from  cracking.  Stir  them  in  by  de- 
«Trees  as  your  cream  cools,  put  the  pan  over  a very  flow 
fire,  flir  it  carefully  one  way  till  it  is  almofl  boiling,  and 
then  pour  it  into  cups. 

Or  you  may  make  them  in  this  Manner: 

TAKE  a quart  of  new  milk,  fweeten  to  your  tafle, 
beat  up  well  the  yolks  of  eight  eggs  and  the  whites  of 
four.  Stir  them  into  the  milk,  and  bake  it  in  china 
bafons.  Or  put  them  into  a deep  china  difli,  and  pour 
boilino'  water  round  them,  till  the  water  is  better  than 
half  way  up  their  Tides ; but  take  care  the  water  not  | 
boil  too  fall,  lell  it  fliould  get  into  your  cups,  and  Ipoil  i 
your  cullards. 


Baked  Cujiard. 

BOIL  a pint  of  cream  with  fome  mace,  and  cinna- 
mon, and  w'hen  it  is  cold,  take  four  yolks  and  two  whites 
of  eggs,  a little  rofe  and  orange-flower  water  and  lack, 
and  nutmeg  and  fugar  to  your  palate.  Mix  tiiein  w 
together,  and  bake  it  in  cups. 
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Rice  Cujiards. 

PUT  a Wade  of  mace  and  a quartered  nutmeg  into 
a 'quart  of  cream ; boil  it,  then  ftrain  it,  and  add  to  it 
fome  whole  rice  boiled,  and  a little  brandy.  Sweeten  it 
to  your  palate,  ftir  it  over  the  fire  till  it  thickens,  and 
ferve  it  up  in  cups,  or  a difli.  It  may  be  ufed  either  hot 
or  cold. 

Almond  Cujiards. 

TAKE  a quarter  of  a pound  of  almonds,  blanch  and 
. beat  them  very  fine,  and  then  put  them  into  a pint  of 
: cream,  with  two  fpoonsful  of  rofe-water.  Sweeten  it  to 
I your  palate,  beat  up  the  yolks  of  four  eggs  very  fine, 

I and  put  it  in.  Stir  ail  together  one  way  over  the  fire 
till  itjs  thick,  and  then  pour  it  into  cups. 

Lemon  Cujiards. 

TAKE  half  a pound  of  double-refined  fugar,  the 
juice  of  two  lemons,  the  rind  of  one  pared  very  thin,  the 
inner-rind  of  one  boiled  tender  and  rubbed  through  a ’ 
fieve,  and  a pint  of  white  wine.  Let  them  boil  for  fome 
time,  then  take  out  the  peel  and  a little  of  the  liquor, 
and^  fet  it  to  cool.  Pour  the  reft  into  the  difli  you  intend 
I for  it,  beat  four  yolks  and  two  whites  of  eggs,  and  mix 
them  with  your  cool  liquor.  Strain  them  into  your  difh, 
Ihr  them  well  together,  and  fet  them  on  a flow  fire  in 
boiling  water.  When  it  is  enough,  grate  the  rind  of  a 
lemon  on  the  top,  and  brown  it  over  with  a hot  fala- 
: mander.  This  may  be  eaten  either  hot  or  cold. 

Orange  Cuftards. 

BOIL  very  tender  the  rind  of  half  a Seville  orano-e, 
and  then  beat  it  in  a mortar  till  it  is  very  fine.  Put  to  it 
a fpoonful  of  the  beft  brandy,  the  juice  of  a Seville  orange, 
^ur  ounces  of  loaf  fugar,  and  the  yolks  of  four  e--s 
Beat  them  all  well  together  for  ten  minutes,  and  then 
pour  in  by  degrees  a pint  of  boiling  cream.  Keep  beat- 
ing them  till  they  are  cold,  then  put  them  in  cuftard 
cups,  and  fet  them  in  a difli  of  hot  water.  Ler  th-m 
Itand  till  they  are  fet,  then  take  them  out,  and  fti<  k 
preferved  orange  on  the  top.  Thefe,  like  the  f .finer 
may  be  ferved  up  either  hot  or  cold. 

Dd2  e . . 


212 


CAKES, 

Beejl  Cujlards. 

SET  a pint  of  beeft  over  the  fire,  with  a little  cin- 
namon, and  three  bay-leaves,  and  let  it  be  boiling  hot. 
Then  take  it  off,  and  have  ready  mixed  a fpoonful  of 
flour,  and  the  fame  of  thick  cream.  Pour  the  hot  beeft 
upon  it  by  degrees,  mix  it  well  together,  and  fvveeten  it 
to  your  tafte.  You  may  bake  it  either  in  crufts  or  cups. 


CHAP.  XIX. 

CAKtS  BISCUITS:, 

ONE  very  material  matter  to  be  attended  to  in  mak- 
ing thefe  articles  is,  that  all  your  ingredients  are 
ready  at  the  time  you  are  going  to  make  them,  and  that 
you  do  not  leave  them  till  your  bufinefs  is  done;  but  be 
particularly  obfervant  yvith  refpeft  to  the  eggs  when 
beaten  up,  which,  if  left  at  any  time,  muft  be  again 
beaten,  and  by  that  means  your  cake  will  not  be  fo  light 
aS  it  otherwife  would  and  ought  to  be.  It  you  ufe  butter 
to  your  cakes,  be  careful  in  beating  it  to  a fine  cream 
before  you  mix  the  fugar  with  it.  Cakes  made  with  rice, 
feeds,  or  plumbs,  are  beft  baked  with  wooden  girths, 
as  thereby  the  heat  will  penetrate  into  the  middle,  which 
will  not  be  the  cafe  if  baked  in  pots  or  tins.  The  heat 
of  the  oven  muft  be  proportioned  to  the  fize  of  the  cake. 

A sood  Common  Cake. 

TAKE  fix  ounces  of  ground' rice,  and  the  fame  quan- 
tity of  flour,  the  yolks  and  whites  of  nine  eggs,  half  a 
pound  of  lump  fugar,  pounded  and  lifted,  and  half  an 
ounce  of  carraway-feeds.  Mix  thefe  well  together,  and 
bake  it  an  hour  in  a quick  oven. 

A Rich  Seed  Cake. 

TAKE  a pound  and  a quarter  of  flour  well  dried,  a 
pound  of  butter,  a pound  of  loaf-fugar,  beat  and  fifted, 

el^ht  eggs,  two  ounces  of  carraway  feeds,  one  nutmeg 
^ grated 
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grated,  and  its  weight  ift  cinnamon. 


. Eirft:  beat  your 


butter  to  a cream,  then  put  in  your  fugar;  beat  the 
whites  of  your  eggs  by  rhemfelves,  and  mix  them  with 
your  butter  and  fugar,  and  then  beat  up  the  yolks  and 
mix  with  the  ^\hites.  Beat  in  your  flour,  fpices,  and 
feed,  a little  before  you  fend  it  away.  Bake  it  two 
hours  in  a quick  oven. 


BEAT  a pound  of  butter  in  an  earthen  pan  till  it  is 
like  a fine  thick,  cream,  then  beat  in  nine  whole  eggs 
till  quire  light.  Putin  a glafs  of  brandy,  a little  lemon- 
peel  flired  fine;  then  work  in  a pound  and  a quarter  of 
dour.  Put  it  into  your  hoop  or  pan  and  bake  it  for  one 
hour. 

A pound  plumb  cake  is  made  the  fame,  with  putting 
one  pound  and  a half  of  clean  wafhed  currants  and  half 
a pound  of  candied  lemon  or  orange-peel. 


BEAT  the  whites  of  nine  eggs  to  a fliff  froth,  ftir  it 
gently  with  a fpoon,  left  the  froth  fhould  fall,  and  to  every 
white  of  an  egg  grate  the  rinds  of  two  lemons.  Shake 
in  gently  a fpoonful  of  double-refined  fugar  lifted  fine, 
lay  a wet  fheet  of  paper  on  a tin,  and  with  a fpoon 
drop  the  froth  in  little  lumps  on  it,  at  a fmall  diftance 
from  each  other.  Sift  a good  quantity  of  fugar  over 
them,  fet  them  in  the  oven  after  the  bread  is  out,  and 
clofe  up  the  mouth  of  it,  which  will  occafion  the  froth 
to  riie.  As  foon  as  they  are  coloured  they  will  be  fuf- 
ficiently  baked ; then  take  them  out,  and  put  two  bot- 
toms together;  lay  them  on  a fieve,  and  fet  them  to 
dry  in  a cool  oven. 


J Pound  Cake  Plain. 


Cream  Cakes,  i 


Wedding  or  Chrijiening  Cake. 


but 
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but  be  fure  not  to  make  it  too  hot;  then  add  your 
eggs  by  degrees  till  they  are  quite  light,  then  beat  in 
half  your  flour,  then  put  your  milk  and  brandy  in;  grate 
the  rinds  of  flx  lemons  and  put  in  the  reft  of  your  flour, 
currants,  candied  lemon-peel,  almonds,  and  half  an 
ounce  of  fpices,  beat  and  lifted  through  a flne  fieve, 
fuch  as  cloves,  mace,  nutmegs,  cinnamon,  and  allfpice; 
only  put  half  an  ounce  of  the  whole  in.  If  you  bake 
the  whole  in  one  cake  it  will  take  three  hours,  but  muft 
not  be  baked  too  quick. 

The  above  Cake  is  made  exaClly  the  fame  as  at 
Tupp  and  Perry’s  in  Oxford  Street. 

Rice  Cakes. 

BEAT  the  yolks  of  fifteen  eggs  for  near  half  an  hour 
with  a whifk;  then  put  to  them  ten  ounces  of  loaf-fugar 
lifted  fine,  and  mix  them  well  together.  Then  put  in 
half  a pound  of  ground  rice,  a little  orange-water  or 
brandy,  and  the  rinds  of  two  lemons  grated.  Then  put 
in  the  whites  of  feven  eggs  well  beaten,  and  ftir  the 
whole  together  for  a quarter  of  an  hour.  Put  them  in 
a hoop,  and  fet  it  in  a quick  oven  for  half  an  hour,  and 
it  will  be  properly  done. 

Gin^erh'ead  Cakes. 

TAKE  three  pounds  of  flour,  a pound  of  fugar,  the^ 
fame  quantity  of  butter  rolled  in  very  fine,  two  ounces  of 
beaten  ginger,  and  a large  nutmeg  grated.  Then  take 
a pound  of^  treacle,  a quarter  of  a pint  of  cream,  and 
make  them  Warm  together.  Work  up  the  bread  ftiff, 
roll  it  out,  and  make  it  up  into  thin  cakes.  Cut  them 
out  with  a tea-cup  or  fmall  glafs,  or  roll  them  round  like 
nuts,  and  bake  them  in  a flack  oven  or  tin  plates. 

Bath  Cakes  or  Buns. 

TAKE  half  a pound  of  butter,  and  one  pound  of  flour ; 
rub  the  butter  well  into  the  flour;  add  five  eggs,  and  a 
tea  cup  full  of  yeaft.  Set  the  whole  well  mixed  up  before 
the  fire  to  rife ; when  fufficiently  rofe  add  a quarter  of  a 
pound  of  fine  powder  fugar,  an  ounce  of  carraways  well 
mixed  in,  then  roll  them  out  in  little  cakes,  and  bake 
them  on  tins;  thev  may  either  be  eat  for  breakfaft  or  tea. 

' Shj-eic/bmy 


/ 
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Shrezojhury  Cokes. 

BEAT  half  a pound  of  butter  to  a fine  cream,  and 
put  in  the  fame  weight  of  flour,  one  egg,  fix  ounces  of 
beaten  and  fifted  loaf  fugar,  and  half  an  ounce  of  carra- 
way  feeds.  Mix  them  with  a pafte,  roll  them  thin,  and 
cut  them  round  with  a fmall  glafs,  or  little  tins;  prick 
them,  lay  them  on  flieets  of  tin;  and  bake  them  in  a 
flow  oven. 


Portugal  Cakes. 

MIX  into  a pound  of  fine  flour  a pound  of  loaf-fugar 
beat  and  fifted,  and  rub  it  into  a pound  of  pure  fweet 
butter  till  it  is  thick  like  grated  white  bread;  then  put  to 
it  two  fpoonsful  of  rofe- water,  two  of  fack,  and  ten  eggs; 
and  then  work  them  well  with  a whilk,  and  put  in  eight 
ounces  of  currants.  Butter  the  tin  pans,  fill  them  but 
half  full,  and  bake  them.  If  made  without  currants, 
they  will  keep  half  a year. 

Sqffj'on  Cakes. 

TAKE  a quartern  of  fine  flour,  a pound  and  a half 
of  butter,  three  ounces  of  carraway  feeds,  fix  eggs 
well  beaten,  a quarter  of  an  ounce  of  cloves  and  mace 
fine  beaten  together,  a little  cinnamon  pounded,  a 
pound  of  fugqr,  a little  rofe-water  and  faffron,  a pint 
and  a half  of  yeaft,  and  a quart  of  milk.  IVIix  all  toge- 
ther lightly  in  the  following  manner:  firft  boil  your  milk 
and  butter,  then  fkim  off  the  butter,  and  mix  it  with  your 
flour,  and  a little  of  the  milk.  Stir  the  yeaft  into  the 
reft,  and  drain  it.  Mix  it  with  the  flour,  put  in  your 
feeds  and  fpice,  rofe-water,  tinaure  of  faffron,  fuo-ar 
and  eggs.  Beat  it  all  well  up,  and  bake  it  in  a hoop  or 
pan  well  buttered.  Send  it  to  a quick  oven,  and  an  hour 
and  a half  will  do  it. 


Pruffian  Cakes. 

^ pound  of  dried  flour,  a pound  of  beaten 
and  lifted  fugar,  the  yolks  and  whites  of  feven  e^-r^s 
beaten  feparately,  the  juice  of  a lemon,  the  peels  of  two 
ne  y grated,  and  half  a pound  of  almonds  beat  fine  with 
rofe-water.  When  you  have  beat  the  whites  of  the  eggs 

to 
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to  a froth,  put  In  the  yolks,  and  every  thing  elfe,  except 
the  flour,  and  beat  them  well  together.  Shake  in  the 
flour  juft  before  you  fet  it  in  the  oven,  and  be  particu- 
larly careful  to  beat  the  whites  and  yolks  feparately, 
otherwife  your  cake  will  be  heavy,  and  very  tin- 
pleafant. 

3,i/ee?i  Cakes. 

TAKE  a pound  of  fugar,  and  beat  and  fift  it;  a 
pound  of  well  dried  flour,  a pound  of  butter,  eight  eggs, 
and  half  a pound  of  currants  waflied  and  picked ; grate 
a nutmeg,  and  the  fame  quantity  of  mace  and  cinnamon. 
Work  your  butter  to  a cream,  and  put  in  your  fugar; 
beat  the  whites  of  your  eggs  near  half  an  hour,  and  mix 
them  with  your  fugar  and  butter.  Then  beat  your  yolks 
near  half  an  hour,  and  put  them  to  your  butter.  Beat 
the  whole  w'ell  together,  and  when  it  is  ready  for  the 
oven,  put  in  your  flour,  fpices,  and  currants.  Sift  a 
little  fugar  over  them,  and  bake  them  in  tins. 

A Inland  Cakes. 

\ 

TAKE  two  ounces  of  bitter,  and  one  pound  of  fweet 
almonds,  blanched  and  beat,  with  a little  rofe  or  orange 
flower  water,  and  the  white  of  one  egg;  half  a pound  of 
flfted  loaf  fugar,  eight  yolks  and  three  whites  of  eggs, 
the  juice  of  half  a lemon  and  the  rind  grated.  ^lix  the 
whole  well  together,  and  either  bake  it  in  one  large  pan, 
or  feveral  fmall  ones. 

Little  Plumb  Cakes. 

TAKE  half  a pound  of  fugar  finely  powdered,  two 
pounds  of  flour  well  dried,  four  yolks  and  two  whites  of 
eggs,  half  a pound  of  butter  waflied  with  rofe-w'ater, 
fix  fpoonsful  of  cream  w^armed,  and  a pound  and  a half 
of  currants  unwaflred,  but  picked  and  rubbed  very  clean 
in  a cloth.  Mix  all  well  together,  then  make  them  up 
into  cakes,  bake  them  in  a hot  oven,  and  jet  them  ftand 
half  an  hour  till  they  are  coloured  on  both  fides.  Then 
take  down  the  oven  lid,  and  let  them  ftapd  to  foak.  You 
muft  rub  the  butter  well  into  the  flour,  then  the  eggs 
and  cream,  and  thet;i  the  currants. 
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Batqfia  Cakes. 

rtDST  lilanch  and  then  beat  half  a pound  of  fweet 
a ^he  r7me  quantity  of  bitter  almonds,  in 

fi  ro™’-e  mfL  or  ratafia  water,  to  keep  the  almonds 
fine  orange,  ro  , pounded  and 

fiL™d°anl  mili.  wUh'^your  almonds.  °Have  ready  t e 
white’s  of  four  eggs  well  Iteaten  and  mix  ^hem  hgh  y 

with  the  almonds  and  fugar. 

nan  and  fet  it  over  a moderate  fire.  Keep  itirnng  it  one 
Cy’unfil  his  pretty  hot,  and  when  a little  co^  form 
it  in  fmall  rolls,  and  cut  it  into  thin  cakes.  ^ Uip  you 
hands  in  flour,  and  fliake  them  on  them;  give  each  a 
li<rht  tap  with  your  finger,  and  put  them  on  fugar  pa- 
pers. Sift  a little  fugar  on  them  before  you  put  them  into 
ihe  oven,  which  muft  be  quite  Hack. 

Apricot  Cakes. 

TAKE  a pound  of  ripe  apricots,  fcald  and  peel  them, 
and,  as  foon  L you  find  the  fkin  will  come  off,  ‘“^e  “Ut 
the  Hones.  Beat  the  fruit  in  a mortar  to  a P“'P; 
boil  half  a pound  of  double-refined  fugar,  with  a fp°° 
ful  of  water,  fkim  it  well,  and  put  to  it  the  pulp  of  yom, 
aoricots  Let  it  firnmer  a quarter  of  an  hour  over  a 1 W 
fire,  and  keep  flirting  it  all  the  time.  Then  pour  it  into 
fhallow  flatglafles,  turn  them  out  upon  glafs  plates,  put 
them  into  a ftove,  and  turn  them  once  a day  till  they 

are  dry.  - 

Orange  Cakes. 

QUARTER  what  quantity  you  pleafe  of  Seville 
oranges  that  have  very  good  rinds,  and  boil  them  in  tw'O 
or  three  waters  until  they  are  tender,  and  the  bitternets 
gone  off.  Skim  them,  and  then  lay  them^  on  a clean 
napkin  to  dry.  Take  all  the  Ikins  and  feeds  out  ot  the 
pulp,  with  a knife.  Hired  the  peels  fine,  put  them  to  the 
pulp,  weigh  them,  and  put  rather  more  than  their  weight 
of  fine  fugar  into  a pan,  with  juHasmuch  water  as  will 
difiblveit.  Boil  it  till  it  becomes  a perfect  fugar,  and_ 
then,  by  degrees,  put  in  your  orange-peels  and  pulp. 
Stir  them  well  before  you  fet  them  on  the  fire ; boil  it 
very  gently  till  it  looks  clear  and  thick,  and  then  put 
VI.  E o them 
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them  into  flat-bottomed  glafTes.  Set  them  in  a flove 
and  keep  them  in  a conftant  and  moderate  heat;  and 
when  they  are  candied  on  the  top,  turn  them  out  upon 
. gmlles. 

Lemon  Cakes. 

TAKE  the  whites  of  ten  eggs,  put  to  them  three 
fpoonsrul  of  rofe  or  orange-flower  water,  and  beat  them 
an  hour  with  a whifk.  Then  put  in  a pound  of  beaten 
and  fifted  fugar,  and  grate  into  it  the  rind  of  a lemon. 
When  it  is  well  mixed  put  in  the  juice  of  half  a lemon, 
and  the  yolks  of  ten  eggs  beat  fmooth.  .Juft  before  you 
put  it  into  the  oven,  ftir  in  three  quarters  of  a pound  of 
flour,  butter  your  pan,  put  it  into  a moderate  oven,  and 
an  hour  will  bake  it. 

Currant  Cakes. 

DRY  well  before  a fire  a pound  and  a half  of  fine 
flour,  take  a pound  of  butter,  half  a pound  of  fine  loaf 
fugar  well  beaten  and  fifted,  four  yolks  of  eggs,  four 
fpoonsful  of  rofe-water,  the  fame  of  fack,  a little  mace, 
and  a nutmeg  grated.  Beat  the  eggs  well,  and  put 
them  to  the  rofe  wafer  and  fack.  Then  put  to  it  the 
fugar  and  butter.  Work  them  all  together,  and  then 
ftrew  in  the  currants  and  flour,  having  taken  care  to 
have  them  ready  warmed  for  mixing.  You  may  make 
fix  or  eight  cakes  of  them ; but  mind  to  bake  them  of  a 
fine  brown,  and  pretty  crifp. 

Whigs. 

PUT  half  a pint  of  warm  milk  to  three  quarters  of  a 
pound  of  fine  flour,  and  mix  in  it  two  or  three  fpoonsful 
of  light  barm.  Cover  it  up,  and  fet  it  before  the  fire  an 
hour,  in  order  to  make  it  rife.  Work  into  the  pafte 
four  ounces  qf  fugar,  and  the  fame  quantity  of  butter. 
Make  it  into  cakes,  or  whigs,  with  as  little  flour  as  pof- 
fible,  and  a few  fieeds,  and  bake  them  in  a quick  oven. 

Common  Bifeuits. 

BEAT  eight  eggs  well  up  together,  and  mix  with 
them 'a  pound  of  fifted  fugar  with  the  rind  of  a lemon 
grated.  Whifle  it  ttbout  till  it  Iwks  light,  and  then  put 

in 
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in  a pound  of  flour,  with  a little  rofe-water.  Sugar 
them  over,  and  bake  them  in  tins,  or  on  papers.  . 

Sponge  Bifcuits. 

BEAT  the  yolks  of  twelve  eggs  for  half  an  hour ; then 
put  in  a pound  and  a half  of  fugar  beat  ^d  fifted,  and 
whilk  it  till  von  fee  it  rife  in  bubbles.  Then  beat  the 
whites  to  a ftiong  froth,  and  whitk  them  well  with  your 
fugar  and  volks.  Work  in  fourteen  ounces  ot  hour, 
with  the  rinds  of  two  lemons  grated.  Bake  them  m nn 
moulds  buttered,  and  in  a quick  oven.  They  will  take 
abouii  half  an  hour  baking;  but  before  you  put  them  inta 
the  oven,  remember  to  lift  pounded  fugar  over  them. 

Spanjh  Bifcuits. 

TAKE  the  yolks  of  eight  eggs,  beat  them  half  an 
hour,  and  then  put  to  them  eight  fpoonsful  of  fifted 
fugar.  Then  beat  the  whites  to  a ftrong  froth,  and  work 
them  well  with  the  yolks  and  fugar.  Put  in  four 
fpoonsful  of  flour,  and  a little' lemon-peel  cut  fine.  Mix 
all  well  together,  and  bake  them  on  paper. 

Drop  Bifcuits. 

BEAT  up  the  whites  of  fix  eggs,  and  the  yolks  of  ten, 
with  a fpoonful  of  rofe-water,  and  then  put  in  ten  ounces 
of  beaten  and  fifted  loaf-fugar.  Whilk  them  well  for 
half  an  hour,  and  then  add  an  ounce  of  carraway-feeds 
crullied  a little,  and  fix  ounces  of  fine  flour.  Mix  the 
whole  well  together,  drop  them  on  papers,  and  bake 
them  in  a moderately  heated  oven. 

Lemon  Bifcuits. 

TAKE  the  yolks  of  ten  eggs,  and  the  whites  of  five, 
and  beat  them  well  together,  with  four  fpoonsful  of 
orange-flower  water,  till  they  froth  up.  Then  put  in  a 
pound  of  loaf  fugar  fifted,  beat  it  one  way  for  half  an 
hour  or  more,  put  in  half  a pound  of  flour,  with  the 
rafpings  of  two  lemons,  and  the  pulp  of  a fmall  one. — 
Butter  your  tin,  and  bake  it  in  a quick  oven;  but'do  not 
flop  up  the  mouth  at  firft,  for  fear  it  Ihould  fcorch.-r-; 
Dull  it  with  fugar  before  you  put  it  into  the  oven. 

E e 2 Macaroonsi 
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Macaroons. 


BLANCH  and  beat  fine  a pound  of  fweet  almonds, 
and  put  to  them  a pound  of  fugar  and  a little  rofe-water, 
to  keep  them  from  oiling.  Then  beat  the  whites  of 
feven  eggs  to  a froth,  put  them  in,  and  work  the  whole 
well  together.  Drop  them  on  wafer-papef,  grate  fugar 
over  them,  and  put  them  into  the  oven. 

Green  Caps. 

HAVING  gathered  as  many  codlins  as  you  want, 
juft  before  they  are  ripe,  green  them  in  the  fame  manner 
as  for  preferving.  Then  rub  them  over  with  a little  oiled 
butter,  grate  double-refined  fugar  over  them,  and  fet 
them  in  the  oven  till  they  look  bright,  and  fparkle  like 
froft.  Then  take  them  out,  and  put  them  into  a china 
difti.  Make  a very  fine  cuftard,  and  pour  it  rou^nd  them. 
Stick  fingle  flowers  in  every  apple,  and  ferve  them  up. 

Black  Caps. 

TAKE  out  the  cores,  and  cut  into  halves  twelve 
large  apples.  Place  them  on  a tin  patty-pan  as  clofe  as 
they  can  lie,  with  the  flat  fide  downwards.  Squeeze  a 
lemon  into  two  fpoonsful  of  orange-flower  water,  and 
pour  it  over  them.  Shred  fome  lemon-peel  fine,  and 
fhrow  over  them,  and  grate  fine  fugar  over  all.  Set 
them  in  a quick  oven,  and  half  an  hour  will  do  them. 
When  you  fend  them  to  table,  ftrew  fine  fugar  all  over 

the  difti. 

Snow  Balls. 

PARE  and  take  out  the  cores  of  five  hrge  baking 
'apples,  and  fill  the  holes  with  orange  or  quince  marma- 
lade. Then  make  fome  good  hot  pafte,  roll  your  apples 
in  it,  and  make  your  cruft  of  an  equal  thicknefs.  1 ut 
them  in  a tin  dripping-pan,  bake  them  in  a moderate 
oven,  and  when  you  take  them  out,  make^  icing  fo 
them,  direaions  for  which,  you  will  find  at  the  clofe  ot 
the  fecond  feaion  in  the  next  chapter.  Let  your  icing 
be  about  a quarter  of  an  inch  thick,  “<1  " 

good  diftance  from  the  fire  till  they  are  hardened;  but 
fake  care  you  do  not  let  them  brown.  Put  one  in  the 
middle  of  adifb,  and  the-others  round  it. 
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CHAP.  XX. 

THE  ART  OF  CONFECTIONARY. 
SEC  T.  I. 

THE  METHOD  OF  PREPARING  SUGARS  AND 

COLOURS. 

The.  firft:  procefs  in  the  art  of  confe^ionary  is  that 
of  clarifying  fugars,  which  requires  great  care  and 
attention,  and  muft  be  done  according  to  the  following 
dire£tion : 

Break  the  white  of  an  egg  into  your  preferving-pan, 
put  to  it  four  quarts  of  water,  and  beat  it  up  to  a froth 
with  a whiik.  Then  put  in  twelve  pounds  of  fugar,  mix 
all  together,  and  fet  it  over  the  tire.  When  it  boils  put 
in  a little  cold  water,  and  in  this  manner  proceed  as 
many  times  as  may  be  neceflary  till  the  fcum  appears 
thick  on  the  top.  Then  remove  it  from  the  fire,  and 
when  it  is  fettled  take  off  the  fcum,  and  pafs  it  through 
a ftraining-bag.  If  the  fugar  fhould  not  appear  very  fine, 
give  it  another  boil  before  you  Rrain  it. — This  is  the  firft 
operation,  having  done  which  you  may  proceed  to  cla- 
rify your  fugar  to  either  of  the  following  degrees: 

1.  Smooth  or  Candy  Sugar. — After  having  gone 
through  the  firft  procefs,  as  before  directed,  put  what 
quantity  you  may  have  occafion  for  over  the  fire,  and 
let  it  boil  till  it  is  fmooth.  This  you  may  know  by  dipping 
your  fkimmer  into  the  fugar,  and  then  touching  it  be- 
tween your  fore-finger  and  thumb,  and  immediately  on 
opening  them,  you  will  obferve  a fmall  thread  drawn 
between,  which  will  immediately  break,  and  remain  on 
a drop  on  your  thumb,  which  will  be  a fign  of  its  being 
in  fome  degree  of  fmoothnefs.  Then  give  it  another 
boiling,  and  it  will  draw  into  a larger  firing,  when  it 
will  have  acquired  the  firft  ciegree,  from  whence  we 
proceed  to 
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2.  Bloom  Sugar. — In  thisdegreeof  refining  fugar,  you 
mufi:  boil  it  longer  than  in  the  Former  procefs,  and  then 
dip  your  ikimmer  in,  fliaking  off  what  fugar  you  can  into 
the  pan;  then  blow  with  your  mouth  ftrongly  through 
the  holes,  and  if  certain  bladders,  or  bubbles,  go  through, 
it  will  be  a proof  that  it  has  acquired  the  fecond  de- 
gree. 

5.  Feathered  Sugar. — I'o  prove  this  degree,  dip  the 
Ikimmer  into  the  fugar  when  it  has  boiled  longer  than 
in  the  former  degrees.  When  you  have  fo  done,  firff 
Jbake  it  over  the  pan,  then  give  it  a fudden  flirt  behind 
you,  and  if  it  is  enough,  the  fugar  will  fly  off  like 
feathers. 

4.  Crackled  Sugar. — Boil  your  fugar  longer  than  in 
the  preceding  degree;  then  dip  a ftick  into  it,  and  im- 
mediately put  it  into  a pan  of  cold  water,  which  you 
muff  have  by  you  for  that  purpofe.  Draw  off  the  fugar 
that  hangs  to  the  ftick  into  the  water,  and  if  it  becomes 
hard,  and  fnaps,  it  has  acqiuired  the  proper  degree;  but 
if  otherwife,  you  muff:  boil  it  again  till  it  anfwers  that 
trial.  Be  particularly  careful  that  the  water  you  ufe  for 
this  purpofe  is  perfecfly  cold,  otherwife  you  will  be 
greatly  deceived. 

5.  Carmel  Sugars. — To  obtain  the  laft  degree,  your 
fugar  muft  boil  longer  than  in  either  of  the  former  ope- 
rations. You  muft  prove  it  by  dipping  a ftick,  firft  into 
the  fugar,  and  then  into  cold  water;  but  this  you  muft 
obferye,  that  when  it  comes  to  the  carmel  height,  it 
will,  the  moment  it  touches  the  water,  fnap  like  glafs, 
which  is  the  higheft  and  laft  degree  of  refining  fugar. 
When  you  boil  this,  take  care  that  your  fire  is  not  too 
fierce,  'left  it  fliould,  by  flaming  up  the  fides  of  the  pan, 
caufe  the  fugar  to  burn,  difcolour  it,  and  thereby  deftroy 
all  your  labour. 

Ilaving  thus  deferibed  the  various  degrees  of  re- 
finino-  fugar,  wc  ftiall  now  point  out  the  method  of  pre- 
paring thofe  colours  with  which  they  may  be  tinged, 
according  to  the  fancy,  and  the  different  purpofes  for 
which  they  are  to  be  ufed. 
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Red  Colour.  ^ 

TO  make  this  colour,  boil  an  ounce  of  CQchineal  in 
half  a pint  of  water,  for  about  6ve  minutes;  then  add 
half  an  ounce  of  cream  of  tartar,  and  half  an  ounce  of 
pounded  allum,  and  boil  the  whole  on  a flow  fire  about 
as  long  again.  In  order  to  know  if  it  is  done,  dip  a pen 
into  it,  write  on  white  paper,  and  if  it  fliews  the  colour 
clear,  it  is  fufficient.  Then  take  it  off  the  fire,  add  tw© 
ounces  of  fugar,  and  let  it  fettle.  , Pour  it  clear  off,  and 
keep  it  in  a bottle  well  llopped  for  ufe. 

Blue  Colour. 

THIS  colour  is  only  for  prefent  ufe,  and  muft  be 
made  thus:  Put  a little  warm  water  in  a plate,  and  ryb 
an  indigo  Ifone  in  it  till  the  colour  is  come  to  the  tint  you 
would  have  it.  The  more  you  rub  it,  the  higher  the 
colour  will  be. 

Yellow  Colour. 

THIS  is  done  by  pouring  a little  water  into  a plate, 
and  rubbing  it  with  a bit  of  gumboge.  It  may  alfo  be 
done  with  yellow  lilly  thus:  Take  the  heart  of  the  flower, 
infufe  the  colour  with  milk-warm  water,  and  preferve  it 
in  a bottle  well  flopped. 

Green  Colour. 

TRIiSI  the  leaves  of  fome  fpinach,  boil  them  about 
half  a minute  in  a little  v/ater,  then  drain  it  clear  off,  and 
it  will  be  fit  for  ufe. 

Any  alteration  may  be  made  in  thefe  colours,  by  mix- 
ing to  what  fliade  you  think  proper;  but,  on  thefe  oc- 
cafions,  tafte  and  fancy  muft  be  your  guide. 

Devices  in  Sugar. 

STEEP  gum-tragacanth  in  rofe-water,  and  with  fome 
double-refined  fugar  make  it  into  a pafle.  Colour  it  to 
your  fancy,  and  make  up  your  device  in  fuch  forms  as 
you  may  think  proper.  You  may  have  moulds  made 
in  various  fliapes  for  this  purpofe;  and  your  devices  will 
be  pretty  ornaments  placed  on  the  top  of  iced  cakes. 
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Sugar  of  Rofcs  in  various  Figures. 

CHIP  off  the  white  part  of  fome  rofe-buds,  and  dry 
them  in  the  fun.  Pound  an  ounce  of  them  very  fine; 
then  take  a pound  of  loaf-fugar,  wet  it  in  fome  rofe- 
water,  and  boil  it  to  a candy  height;  then  put  in  your 
powder  of  rofes,  and  thejuice  of  a lemon.  Mix  all  well 
together,  then  put  it  on  a pie-plate,  and  cut  it  into  lo- 
zenges, or  make  it  into  any  kind  of  fhapes  or  figures 
your  fancy  may  draw.  If  you  want  to  ufe  them  as  or- 
naments for  a defert,  you  may  gild  or  colour  them  to 
your  talle. 


SECT.  II. 

CREAMS  AND  J A M S.  ! 

1 


Oransre  Cream.  . . . 

• I 

PARE  off  the  rind  of  a Seville  orange  very  fine,  and 
then  fqueeze  out  the  juice  of  four  oranges.  Put  them 
into  a ftew-pan,  with  a pint  of  water,  and  eight  ounces 
of  fugar;  mix  with  them  the  whites  of  five  eggs  well  beat, 
and  fct  the  whole  over  the  fire.  Stir  it  one  way  till  it 
becomes  thick  and  white,  then  ftrain  it  through  a gauze, 
and  keep  ftirring  it  till  it  is  cold.  Then  beat  the  yolks 
of  five  eggs  very  fine,  and  put  into  your  pan  with  fome 
cream  and  the  other  articles.  Stir  it  over  a flow  fire  till 
it  is  ready  to  boil,  then  pour  it  into  a bafon,  and  having 
ftlrred  it  till  it  is  quite  cold,  put  it  into  your  glaffes. 


Lemon  Cream. 

CUT  off  the  rinds  of  two  lemons  as  thin  as  you  can, 

then  fqueeze  out  the  juice  of  three,  and  add  to  them  a 

pint  of  fpring  water.  Mix  with  them  the  whites  of  fix 

eggs  beat  very  fine,  fweeten  it  to  your  tafte,  and  keep 

ftirring  it  till  it  thickens,  but  be  careful  it  does  not  boil. 

Strain  it  through  a cloth,  then  mix  with  it  the  yolks  of 

ftx  eggs  well  beat  up,  and  put  it  over  the  fire  to  thicken. 

Then  pour  it  into  a bowl,  and  when  it  is  thoroughly 

cold,  put  it  into  your  glaffes. 

^ VO  HaytfiQrn. 
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Hartjhorn  Cream. 

TAK-E  four  ounces  of  the  fliavings  of  hartlliorn,  boil 
them  in  three  pints  of  water  till  it  is  redyced  to  half  a pint^ 
and  then  run  it  through  a jelly-bag.  Put  to  ita  pint  of 
cream,  and  four  ounces  ot  fin^  fugar,  and  let  it  jult  boil 
up.  Put  it  into  idly-glalTes,  let  it  (land  till  it  is  cold, 
and  then,  by  dipping  your  glalTes  into  fcalding  water, 
it  will  flip -out  whole.  Then  Hick  them  all  over  with 
flices  of  almond  cut  lengthways.  It  is  generally  eaten 
with  white-wine  and  fugar. 

Burnt  Cream. 

TAKE  a little  clarified  fugar,  put  it  into  your  fugar- 
pan,  and  let  it  boil  till  it  colouis  in  the  pan  5 then  pour 
in  your  cream,  ftirring  it  all  the  time  till  the  fugar  is 
diitolved.  The  cream  may.  be  made  in  the  following 
manner:  T.o  a pint  of  cream  take  five  eggs,  a quarter  of 
a pound  of  fine  fugar  and  a fpoonful  ot  orangeiliower- 
waterj  fet  it  over  the  fire,  Hirring  it  till  it  is  thick;  but 
be  fure  it  does  not  boil,  or  elfe  it  will  curdle. 

Burnt  Cream  another  Way. 

BOIL  a pint  of  cream  with  fugar,  and  a little  lemon- 
peel  fhred  fine;  and  then  beat  up  the  yolks  of  fix,  and 
the  whites  of  four  eggs  feparately.  When  your  creaiVi 
has  got  cool,  put  in  your  eggs,  with  a fpoonful  of  orange- 
flower  water,  and  one  of  fine  flour.  Set  it  over  the  hre, 
'keep  ftirring  it  till  it  is  thick,  and  then  pour  it  into  a difh. 
When  it  is  cold,  fift  a quarter  of  a pound  of  fine  fugar 
all  over  it,  and  hold  a hot  falamander  over  it,  till  it  is  of 
a nice  light  brown  colour. 

Blajiched  Cream, 

TAKE  a quart  of  very  thick  cream,  and  mix  with  it 
fome  fine  fugar  and  orange-flower  water.  Boil  it,  and 
beat  up  the  whites  of  twenty  eggs  with  a little  cold 
cream;  ftrain  it,  and  when  the  cream  is  upon  the  boil, 
pour  in  the  eggs,  and  keep  ftirring  it  till  it  comes  to  a 
thick  curd.  Then  take  it  up,  and  ftrain  it  again  through 
a hair  fieve;  beat  it  well  with  a fpoon  till  it  is  cold,  and 
then  put  it  into  a difh. 

VI.  Ff  Cream- 


I 
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Cream  d-la-Franchlpane. 

rur  two  fpoonsful  of  flour  into  a flew-pan,  with 
fome  grated  lemon-peel,  feme  dried  orange-flowers 
Ihred  fine,  and  a little  fait;  beat  up  the  yolks  and  whites 
of  fix  egge,  with  a pint  of  milk  and  a bit  of  fugar;  make 
it  boil  and  flir  it  over  the  fire  half  an  hour:  when  cold 
ufe  it  to  make  a franchipane  pie  or  tartlets,  for  which 
nothing  more  is  necefi'ary  than  to  put  it  upon  a puft- 
pafte,  and  when  it  is  cold  glaze  it  with  fugar. . You 
may  put  in  a few  ratafia  bifeuits  to  give  it  a flavour. 

JVlu’l^t  Cream. 

TAKE  the  whites  of  eight  eggs,  a.  quart  of  thick 
cream,  and  half  a pint  of  fack.  Mix  them  together, 
and  fweeten  it  to  your  taffe  with  double-refined  fugar. 
You  may  perfume  it,  if  you  pleafe,  with  a little  mufkor 
ambergris  tied  in  a rag,  and  fteeped  a little  in  the  cream. 
Whip  it  up  with  a whifle,  and  fome  lemon-peel  tied  in 
the  middle  of  the  whitk.  Take  the  froth  with  a fpoon, 
and  lay  it  in  your  glafles  or  bafons.  Ibis  put  over  fine 
tarts  has  a pretty  appearance. 

Spanijh  Cream. 

■ TAKE  three  fpoonsful  of  flour  of  rice  fifted  very  fine^ 
the  yolks  of  three  eggs,  three  fpoonsful  of  water,  and 
two  of  orange-floAver  w^ater.  Then  put  to  thern  one 
pint  of  cream,  and  fetitupon  a good  fire;  keep  ftirring 
it  till  it  is  of  a proper  tbicknefs,  and  then  pour  it  into 
cups. 

Steeple  Cream. 

TAKE  five  ounces  of  harlfliorn  and  two  ounces  of 
ifino-lafs,  and  put  them  into  aftone  bottle;  fill  it  up  with 
fair  water  to  the  neck;  put  in  a fmall  quantity  of  gum- 
arabic  and  gum-dragon  ; then  tie  up  the  bottle  very  clofe, 
and  fet  it  into  a pot  of  water,  with  hay  at  the  bottom. 
When  it  has  flood  fix  hours,  take  it  out,  and  let  it  ftand 
an  hour  before  you  open  it;  then  flrain  it,  and  it  will  be  a 
flron'^  ieliy.  Take  a pound  of  blanched  almonds,  beat 
them°vcry  fine,  mix  it  with  a pint  of  thick  cream,  and 

let  it  ftand  a little ; then  flrain  it  out,  and  mix  it  with  a 

pouno 
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i pound  of  jelly ; fet  it  over  the  fire  till  it  is  fcalding  hot, 
and  fweeten  it  to  your  tafte  with  doubic-refined  fugar. 

' Then  take  it  off,  put  in  a little  amber,  and  pour  it  into 
i fmall  hivh  gallipots.  When  it  is  cold,  turn  thetn,  and 
j lay  colei  cream  about  them  In  heaps.  Be  careful  it,  does 
i not  boil  when  you  put  in  the  cream. 

I * 

Barky  Cream. 

TAKE  a fmall  quantity  of  pearl-barley,  boil  it  in 
j milk;  and  water  till  it  is  tender,  and  then  drain  oft  the 
; liquor.  Put  your  barley  into  a quart  of  cream,  and  let 
it  boil  a little.  Take  the  whites  of  five  eggs,  and  the 
yolk  of  one,  and  beat  them  up  with  a fpoonful  of  fine 
flour,  and  two  fpoonsful  of  orange-flower-water.  Then 
take  the  cream  off  the  fire,  mix  in  the  eggs  by  degrees, 
and  fet  it  over  the  fire  again  to  thicken.  Sweeten  it  to 
! your  talle^  and  pour  it  into  bafons  for  ufe. 

I » - \ 

' Pijiachio  Cream. 

TAKE  out  the  kernels  of  half  a pound  of  piftachio 
nuts,  and  beat  them  in  a mortar  with  a fpoonful  ot  bran- 
dy. Put  them  into  a pan  with  a pint  of  good  cream, 

‘ and  the  yolks  of  two  eggs  beat  fine.  Stir  it  gently  over 
the  fire  till  It  grows  thick,  and  then  put  it  into  a china 
fuLip-plate.  When  it  is  cold,  dick  it  all  over  with  fmall 
pieces  of  the  nuts,  and  fend  it  to  table.  _ ' 

Tea  Cream. 

BOIL  a quarter' of  an  ounce  of  fine  hyfon  tea  with 
half  a pint  of  milk ; then  drain  It,  and  put  in  half  a pint  ol 
cream,  and  two  fpoonsful  of  rennet.  Set  It  over  fome 
hot  embers  in  the  didi  you  intend  to  fend  to  table,  and 
cover  it  with  a tin  plate.  When  it  is  thick  it  will  be 
dene,  and  fit  to  ferve  up. 

Cojjee  Cream. 

BOIL  three  ounces  of  coffee  with  a pint  and  a halt 
of  water,  and  when  it  has  boiled  up  four  or  five  times, 
let  it  fettle  and  pour  it  off  clear.  Put  it  into  a dew^- 
pan  with  a pint  of  milk  fweetened  to  your  tade,  and 
let  it  boil  till  there  remains  no  more  than  fufficieut  for 

F f 2 the 
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the  fize  of  your  difli:  beat  up  the  yolks  of  fix  eggs  with 
a little  flour,  and  then  add  fome  cream;  drain  it  through 
a fieve  into  your  dew-pan,  and- thicken  it  over  the  fire. 
Serve  it  up,  after  pading  a hot  falamander,  not  too  hot, 
over  it. 

Chocolate  Cream.  » 

TAKE  a quarter  of  a pound  of  the  bed  chocolate, 
and  having  feraped  it  fine,  put  to  it  as  much  water  as 
will  diflTolve  it.  Then  bfeat  it  half  an  hour  in  a mortar, 
and  put  in  as  much  fine  fugar  as  will  fweeten  it,  and  a 
pint  and  a half  of  cream.  Mill  it,  and  as  the  froth  rifes 
lay  it  on  a fieve.  I\it  the  remainder  of  your  cream  in 
podet'glades,  and  lay  the  frothed  cream  upon  tnem. 

Chocolate  Cream  another  Way. 

SCRAPE  two  fquares  of  chocolate  and  put  them 
into  a dew-pan,  with  four  ounces  of  fiigar,  a pint  of 
milk,  and  half  a pint  of  cream;  let  it  boil  till  a third  is 
confumed,  and  .when  nearly  cold,  beat  up  the  yolks  of 
feven  eggs  with  it,  and  drain  the  whole  through  a fieve. 
Set  your  cream  over  the  lire  to  thicken,  but  it  mud 
not  boil. 


Pompadour  Cream. 

BEAT  the  whites  of  five  eggs  to  a drong  froth,  thea 
put  them  into  a pan,  with  ^wo  fpoonsful  of  orange- 
flower  water,  and  two  ounces  of  fugar.  Stir  it  gently 
for  three  or  four  minutes,  then  put  it  into  your  difli, 
and  pour  melted  butter  ovec  it.  This  mud  be  ferved 
up '"hot,  and  makes  a pretty  corner  dilh  for  a fecond 
courfe  at  dinner. . 

Patafia  Cream. 


TAKE  fix  large  laurel  leaves,  and  boil  them  in  a 
quart  of  thick  milk  with  a little  ratafia,  and  when  it  has 
boiled  throw  away  the  leaves.  Beat  the  yolks  of  four 
eggs  with  a little  cold  cream,  and  fweeten  it  with  fugar 
to  your  tade.  Then  thicken  the  cream  with  your  eggs, 
and  fet  it  over  the  fire  again,  but  do  not  let  it  boil.— 
Keep  fiirring  it  all  the  time  one  way,  and  then  pour  it 

into  china  diihes.  'fhis  mud  be  ferved  up  cold. 

Pajberry 
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B a (berry  Cream. 

RUB  a quart  of  ralberries,  or  ratberry-jam,  through  a 
hair  fieve,  to  take  out  the  feeds,  and  then  .t  well 
with  cream.  Sweeten  it  with  fugar  to  vQur  talle ; then 
pu  it  into  a ftone  jug,  and  raife  a froth  wuth  a chocolate 
mill.  As  your  froth  rifes,  take  it  off  w.th  a fpoon,  and 

layituponahairfieve.  When  you  have  got  as  much  roth 
.as  you  want,  put  what  cream  remains  into  a deep  china 
difli,  or  punch  bowl,  pour  your  frothed  cream  upon  it 
as  high  as  it  will  lie  on. 


: Jce  Cream. 

\ TO  a pound  of  preferved  fruit,  which  may  be  of  what 
i kind  you  choofe,  add  a quart  of  good  cream,  the  juice 
of  two  lemons  fqueezed  into  it,  and  feme  fcgar  to  your 
palate  Let  the  whole  be  rubbed  through  a hue  hair 
heve,  *and  if  ralberry,  ftrawberry,  or  any  red  fruit,  yoa 
mufl:  add  a little  cochineal  to  heighten  the  colour:  have 
your  freezing  pot  nice  and  clean,  and  put  your  cieain 
into  it,  cover  it  and  put  it  into  your  tub  with  ice  beat 
fmall,  and  fomefalt;  turn  the  freezing  pot  quick,  and 
as  the  cream  Hicks  to  the  fides  ferape  it  down  with  your 
ice  fpoon,  and  fo  on  till  it  is  froze.  I he  more  the  creani 
is  worked  to  the|ides  with  the  fpoon  thcTmqother  and 
better  flavoured  it  will  be.  After  it  is  well  troze,  take 
! it  out  and  put  it  into  ice  ibapes  with  frelh  fait  and  ice; 

j when  you  ferve  it,  carefully  wafli  the  lhapes  for  fear  any 

fait  fliould  adhere  to  them 5 dip  them  in  water  luke- 
warm, and  fend  them  up  to  table. 


Fruit  Ices  may  be  made  either  wuh  water  or  cream. 
If  water,  two  pounds  ot  Iruit,  a pint  of  fpring  water, 
a pint  of  clarifled  fugar,  and  the  juice  of  two  lemons. 

Chocolate,  cofee,  ginger,  vanilla,  bifcuil  and  noyeau 
are  all  cuftard  ice.s,  and  mufl  be  fet  over  the  fire  like 
fet  creams,  and  froze  like  the  others  when  the  cuflard 
is  cold.  Obferye  no  fjour  mufl  be  ufed  in  let  cream€ 
for  ices. 


RapQrry 
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Ixajberry  Jam. 

LET  your  rafberries  be  thoroughly  lipe,  and  quite 
dry.  them  fine,  and  firew  them  in  their  own 

weight  of  loaf  fugar,  and  half  their  weight  of  the  juice 
of  white  currants.  Boil  them  half  an  hour  over  a clear 
flow  fire,  fkim  them  well,  and  put  them  into  pots,  or 
glafifes.  Tie  them  down  with  brandy  papers,  and  keep 
them  dry.  Strew  on  the  fugar  as  foon  as  you  can  after 
the  berries  are  gathered,  and  in  order  to  preferve  their 
fine  flavour,  do  not  let  them  (land  long  before  you  boil 
them. 

Strawberry  Jam. 

BRUISE  very  fine  fome  fcarlet  ftrawberries  gathered 
when  quite  ripe,  and  put  to  them  a little  juice  of  red 
currants.  Beat  and  fift  their  weight  in  fugar,  drew  it 
over  them,  and  put  them  into  a preferving  pan.  Set 
them  over  a clear  flow  fire,  fkim  them,  boil  them 
twenty  minutes,  and  then  put  them  into  glafles. 

Apricot  Jam. 

GET  fome  of  the  ripefl  apricots  you  can.  Pare  and 
cut  them  thin,  and  then  infufe  them  in  an  earthen  pan 
till  tender  and  dry.  To  every  pound  and  a half  of 
apricots,  put  expound  of  double-refined  fugar,  and  three 
fpoonsful  of  water.  Boil  your  fugar  to  a candy  height, 
and'  then  put  it  upon  vour  apricots.  Stir  them  over  a 
flow  fire  till  they  look  clear  and  thick,  but  be  careful 
they  do  not  boilj  then  pour  them  into  yourglalTes. 

Goofeberry  Jam. 

CUT  and  pick  out  the  feeds  of  fine  large  green  goofe- 
berries,  gathered  when  they  are  full  grown  , but  not  ripe. 
Put  them  into  a pan  of  w'ater,  green  them;  and  put  them 
into  a fieve  to  drain.  Then  beat  them  in  a marble  mor- 
tar, with  their  weight  in  fugar.  Take  a quart  of  goofe- 
berries,  boil  them  to  a malh  in  a quart  of  water,  fqueeze 
them,  and  to  every  pint  of  liquor  put  a pound  of  fine 
loaf  fugar.  Then  boil  and  fleim  it,  put  in  your  green 
goofeberries,  and  having  boiled  them  till  they  are  very 
thick,  clear,  and  of  a pretty  green,  put  them  into 
glaffes. 


Black 
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Black  Currant  Jam. 

GATHER  ,your  currants  when  they  are  thoroughly 
ripe  and  dry,  and  pick  them  clean  from  the  ftalks. — 
Then  bruife  them  well  in  a bowl,  and  to  every  two 
pounds  of  currants,  put  a pound  and  a half  of  loaf-fugar 
finely  beaten.  Put  them  into  a preferving-pan,  boil 
them  half  an  hour,  tkim  and  ftir  them  all  the  time,  and 
then  put  them  into  pots. 

Icings  for  Cakes  and  various  Articles  in  Confectionary , 

TAKE  a pound  of  double-refined  fugar  pounded  and 
fifted  fine,  and  mix  it  with  the  whites  of  twenty-four 
eggs,  in  an  earthen  pan,  Whitk  them  well  for  two  or 
three  hours  till  it  looks  white  and  thick,  'and  then,  with 
a broad  thin  board,  or  bunch  of  feathers,  fpread  it  all 
©ver  the  top  and  Tides  of  the  cake.  Set  it  at  a proper 
diftance  before  a clear  fire,  and  keep  turning  it  continu- 
ally, that  it  may  not  lofe  its  colour  j but  a cool  oven  is 
beft,  where  an  hour  will  harden  it. 

Or  you  may  make  it  thus: 

BEAT  the  whites  of  three  eggs  to  a ftrong  froth : 
bruife  a pound  of  Jordan  almonds  very  fine  with  rofe 
water,  and  mix  your  almonds  with  the  eggs  lightly  to- 
gether, Then  beat  a pound  of  loaf  fugar  very  fine,  and 
put  it  in  by  degrees.  When  your  cake  (or  whatever 
article  it  may  be)  is  enough,  lay  on  your  icing. 

SECT.  HI. 

JELLIES,  SYLLABUBS,  &c, 
Calf's  Feet  Jelly. 

BOIL  two  calf’s  feet  well  cleaned  in  a gallon  of 
water  till  it  is  reduced  to  a quart,  anej  then  pour  it  into 
a pan.  When  it  is  cold,  fkim  off  all  the  fat,  and  take 
the  jelly  up  clean.'  Leave  what  fettling  may  remain  at 
the  bottom,  and  put  the  ielly  into  a faucepan,  with  a 
pint  of  mountain  wine,  half  a pound  of  loaf-fugar,  and 
the  juice  of  four  lemons.  Add  to  thefe  the  whites  of  fix 
or  eight  eggs  well  beat  up  j ftir  all  well  together,  put  it 
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on  the  hrc,  and  let  it  boil  a few  minutes.  Pour  it  into 
a large  flannel  bag,  arid  repeat  it  till  it  runs  clear;  then 
have  ready  a large  china  bafon,  and  put  into  it  fome 
lemon-peel  cut  as  thin  as  poflTible.  Let  the  jelly  run  into 
the  baibn,  and  the  lemon-peel  will  not  only  give  it  a 
pleafing  colour,  but  a grateful  flavour.  Fill  your  glalfes, 
and  it  will  be  fit  for  ufe. 

Ilarfjhorii  Jelly. 

IlOIL  half  a pound  of  hartfliorn  in  three  quarts  of 
\vater  over  a gentle  fire,  till  it  becomes  a jelly.  Jf  you 
take  out  a little  to  cool,  and  it  hangs  on  a fpoon,  it  is 
enough.  Strain  it  while  it  is  hot,  put  it  into  a well-tinned 
fauce-pan‘,  and  add  to  it  a pint  of  Rhenifh  wine,  and  a 
quarter  of  a pound  of  loaf  fugar.  Beat  tl'e  whites  of 
four  eggs  or  more  to  a froth,  ftir  it  all  together  that  the 
whites  may  mix  well  with  the  jelly,  and  pour  it  in  as 
if  you  were  cooling  it.  Let  it  boil  two  or  three  minutes, 
then  put  in  the  juice  of  three  or  four  lemons,  and  let  it 
boil  a minute  or  two  longer.  When  it  is  finely  curdled, 
and  of  a pure  white  colour,  have  ready  a fwan-fkin  jelly- 
bag  over  a china  bafon,  pour  in  your  jelly,  and  pour  it 
back  again  till  it  is  clear  as  rock  water;  then  fet  a very 
clean  china  bafon  under,  have  your  glaflTes  as  clean  as 
poflible,  and  with  a clean  fp«onfill  them.  Have  ready 
fome  thin  rind  of  lemons,  and  when  you  have  filled 
half  your  glaflTes,  throw  your  peel  into  the  bafon.  Whea 
the  jelly  is  all  run  out  of  the  bag,  with  a clean  fpoon 
fill  the  reft  of  the  glaflTes,  and  they  will  look  of  a fine 
amber  colour.  Put  in  lemon  and  fugar  to  your  pa- 
late, but  remember  to  make  it  pretty  fweet,  otherwile 
it  will  not  be  palateable.  Ncr fixed  rule  can  be  given  for 
putting  in  the  ingredients,  which  can  only  be  regulated 
according  to  tafte  and  fancy. 

Orange  Jelly. 

TAKE  three  ounces  of  ifinglafs,  and  a quart  of 

wateV,  let  it  boil  till  the  ifinglafs  is  all  diflTolved,  then 

put  in  three  quarters  of  a pound  ^^e  fugar  the  juice 

oi  four  lemons  and  twelve  oranges  if  fmall,  it  larg  , 

. eigin 
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i eight;  let  the  rinds  of  fix  of  the  oratjges  be  rubbed  on 
! fome  Vugar,  and  feraped  into  your  ifinglafs  while  boiling; 

I when  done,  (tram  it  thiough  a fine  lawn  fieve;  if  you 
: have  any  dried  crocus  flowers  to  boil  in  your  jelly  it  will 
i give  it  a fine  yellow  tinge,  and  leaves  no  tafte. 

' ' Fruit  in  Jelly. 

' ‘ PUT  into  a bafon  half  a pint  of  clear  calf’s  feet  jelly, 

! ana  when  it  is  fet  and  ftiff,  lay  in  three  fine  peaches,  and 
' a bunch  of  grapes  with  the  ftalk  upwards.  Put  over 
I them  a few  vine  leaves,  and  then  fill  up  your  bowl  with 
I jelly.  Let  it  ftand  till  the  next  day,  and  then  fet  your 
bafon  to  the  brim  in  hot  water.  When  you  perceive  it 
I gives  way  from  the  bafon,  lay  your  difh  over  it,  turn 
f your  jelly  carefully  out,  and  ferve  it  to  table. 

I 

' Blanc  Mange. 

THERE  are  various  methods  of  making  this  jelly, 
j but  the  beft,  and  thofe  moft  ufually  pradifed,  are  three; 
the  firfl;  of  which  is  termed  green,  and  is  prepared  from 
ifinglafs  in  the  following  manner: 

Having  diflblved  your  ifinglafs,  put  to  it  two  ounces 
of  fweet  and  the  fame  quantity  of  bitter  almonds,  with 
fome  of  the  juice  of  fpinach  to  make  it  green,  and  a 
fpoonful  of  French  brandy.  Set  it  over  a ftove  fire  in  a 
faucepan,  and  let  it  remain  till  it  is  almoft  ready  to  boil 
then  ftrain  it  through  a gauze  fieve,  and  when  it  grows 
thick,  put  it  into  a melon  mould,  let  it  lay  till  the  next 
day,  and  then  turn  it  out.  You  may  garnilh  it  witk 
red  and  white  flowers. 

The  fecond  method  of  preparing  this  jelly  is  alfo  from 
ifinglafs,  and  muft  be  done  thus:  Put  into  a quart  of 
water  an  ounce  of  ifinglafs,  and  let  it  boil  till  it  is  re- 
duced to  a pint:  then  put  in  the  whites  of  four  eggs, 
with  two  fpoonsfui  of  rice  water,  and  fweeten  it  to 
your  tafte.  Run  it  through  a jelly  bag,  and  then  put 
to  it  two  ounces  of  fweet  and  one  ounce  of  bitter  almonds. 
Give  them  a fcald  in  your  jelly,  and  then  run  them 
through  a hair  fieve.  Then  put  it  into  a china  bowl, 
and  the  next  day  turn  it  out.  Garnifli  with  flowers  or 
VI.  G g greea 
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green  leaves,  and  flick  all  over  the  top  blanched  almonds 
cut  lengthways. 

The  third  fort  of  blanc  mange  is  called  dear,  and  is 
prepared  thus:  Skim  off  the  fat,  and  flrain  a quart  of 
flrong  calf’s  feet  jelly.  Then  beat  the  whites  of  four 
eggs,  and  put  them  to  your  jelly.  Set  it  over  the  fire, 
and  keep  ftirring  it  till  it  boils.  Then  pour  it  into  a. 
jelly-bag,  and  run  it  through  feveral  times  till  it  is  clear. 
Beat  an  ounce  of  fweet  and  the  fam6  quantity  of  bitter 
almonds  to  a pafle,  with  a fpoonful  of  rofe-water 
fqueezed  through  a cloth.  Then  mix  it  with  the  jelly, 
and  add  to  it  three  fpoonsful  of  very  good  cream.  Set 
it  again  over  the  fire,  and  keep  flirring  it  till  it  almoft 
boils. — Pour  it  into  a bowl,  flir  it  very  often  till  it  is  al- 
moft  cold,  then  wet  your  moulds,  and  fill  them. 

Jaunmange. 

TAKE  three  quarters  of  an  ounce  of  ifinglafs  and 
half  a pint  of  water  boiled  together  till  the  ifinglafs 
is  juft  diflblved,  then  put  in  the  rind  and  juice  of  a 
ietnon,  half  a pint  of  mountain  wine  and  fugar  to  your 
palate;  after  it  is  all  boiled  together,  let  it  ftand  till  al- 
inoft  cold,  then  add  four  yolks  of  eggs.  Put  it  again 
on  the  fire  till  it  almoft  boils,  then  flrain  it  through  a 
fine  lawn  fieve,  and  keep  ftirring  it  till  cold. 


Black  Currant  Jelly. 

LET  your  currants  be  thoroughly  ripe,  and  quite  dry; 
ftrip  them  clear  from  the  ftalks,  and  put  them  into  a large 
ftew-pot.  To  every  ten  quarts  of  currants,  put  one 
quart  of  water.  Tie  paper  clofe  over  them,  and  fet 
them  for  two  hours  in  a cool  oven.  Then  fqueeze  them 
through  a very  fine  cloth,  ^and  to  every  quart  of  juice 
add  a pound  and  a half  of  loaf-fugar  broken  into  ftnall 
pieces.  Stir  it  gently  till  the  fugar  is  melted,  and  when 
It  boils,  take  off  the  feum  quite  clean.  Let  it  boil  pretty 
quick  over  a clear  fire  till  it  jellies,  which  is  known  by 
dipping  the  fkimmer  into  your  jelly  and  holding  it  m 
the  air;  when  it  hangs  to  the  fpoon  in  a drop  it  is  done. 
You  may  alfo  put  fome  into  a plate  to  try  and  if  there 
comes  a thick  fkin  it  is  done.  If  your  jelly  is  boiled  too 
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ions  it  will  lofe  its  flavour,  and ^flirink  very  much.— 
Pour  it  into  pots,  cover  them  with  brandy  papers,  and 
keep  Jhem  in  a dry  place.  Red  and  white  jelly  is  made 

in  the  fame  manner. 

Ribband  Jelly. 

TAKE  out  the  great  bones  of  four  calPs  feet,  and 
put  the  meat  into  a pot  with  ten  quarts  of  wa^r, 
ounces  of  hartOiorn,  the  fame  quantity  of  ifinglafs,  a 
nutmeg  quartered,  and  four  blades  of  mace. 

it  comes  to  two  quarts,  then  ftrain  it  thro^h  a flanne 
bag,  and  let  it  (land  twenty-four  hours,  /hen  Icrape 
off  all  the  fat  from  the  top  very  clean,  flice  the  jelly, 
and  put  to  it  the  whites  of  fix  eggs  beaten  to  a froth. 
Boil  it  a little,  and  ftrain  it  through  a flannel  bag.  Ihen 
run  the  ielly  into  little  high  glalTes,  and  run  every  co bur 
as  thick  as  your  finger;  but  obferve,  that  one  colour 
muft  be  thoroughly  cold  before  you  put  on  another; 
and  that  which  you  put  on  muft  be  but  blood  w^arm, 
otherwife  they  will  mix  together.  You  muft  colour  red 
with  cochineal,  green  with  fpinach,  yellow  with  faffron, 
blue  withfyrup  of  violets,  and  white  with  thick  cream. 

Savojy  Jelly. 

TAKE  fome  thin  flices  of  lean  veal  and  ham,  and 
put  them  into  a ftew-pan,  with  a carrot  or  turnip,  and 
two  or  three  onions.  Cover  it,  and  let  it  fweat  on  a 
flow  fire  till  it  is  of  a deep  brown  colour.  Then  put 
to  it  a quart  of  very  clear  broth,  fome  whole  pepper, 
mace,  a little  ifinglafs,  and  lalt  to  your  palate.  Boil  it 
ten  minutes,  then  ftrain  it,  fkim  off  all  the  fat,  and  put 
to  it  the  whites  of  three  eggs.  Then  run  it  feveral  times 
through  a jelly-bag  till  it  is  perfectly  clear,  and  pour  it 
into  your  glaftes. 

Common  Syllabub. 

PUT  a pint  of  cyder  and  a bottle  of  ftrong  beer  into  a 
large  bowl,  grate  in  a fmall  nutmeg,  and  fweeten^  it  to 
your  lafte.  Then  milk  from  the  cow  as  much  milk  as 
will  make  a ftrong  froth.  Let  it  ftand  an  hour,  and  then 
ftrew  over  it  a few  currants,  well  waftied,  picked,  and 
plumbed  before  the  fire,  and  it  will  be  fit  for  ufe. 

G g 2 Whipi 
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Whipt  Syllabub. 

RUB  a lump  of  loaf  fugar  on  the  outfide  of  a lemon, 
and  put  it  into  a pint  of  thick  cream,  and  fwceten  it  to 
your  tafte.  Then  fqueeze  in  the  juice  of  a lemon,  and 
add  a glafs  of  Madeira  wine,  or  French  brandy.  Mill 
it  to  a froth  with  a chocolate-mill,  take  off  the  froth  as 
it  rifes,  and  lay  it  in  a hair  fieve.  Then  fill  one  half  of 
your  glaffes  a little  more  than  half  full  with  white  wine, 
and  the  other  half  of  your  glalTes  a little  more  than  half 
full  with  red  wine.  Then  lay  on  your  froth  as  high  as 
you  can,  but  take  care  that  it  is  well  drained  on  your 
iieve,  otherwife  it  will  mix  with  the  wine,  and  your 
fyllabub  be  fpoiled. 

Solid  Syllabub. 

TO  a quart  of  rich  cream  put  a pint  of  white  wine, 
the  juice  of  two  lemons,  with  the  rind  of  one  grated, 
and  fweeten  it  to  your  tafte.  Whip  it  up  well,  and  take 
off  the  froth  as  it  rifes.  Put  it  upon  a hair-fieve,  and 
let  it  Hand  in  a cool  place  till  the  next  day.  Then  half 
fill  your  glaffes  with  the.  fkim,  and  heap  up  the  froth  as 
high  as  you  can.'  The  bottom  will  look  clear,  and  it 
will  keep  feveral  days. 

Lemon  Syllabubs. 

TAKE  a quarter  of  a pound  of  loaf-fugar,  and  rub 
upon  the  outer  rinds  of  two  lemons,  till  you  have  got 
all  the  effence  out  of  them.  Then  put  the  fugar  into  a 
pint  of  cream,  and  the  fame  quantity  of  white  wine. 
Squeeze  in  the  juice  of  both  lemons,  and  let  it  (land  for 
two  hours.  Then  mill  it  with  a chocolate  mill  to  raife 
the  froth,  and  take  it  off  wdth  a fpoon  as  it  rifes,  or  it 
will  make  it  heavy.  Lay  it  upon  a hair  fieve  to  drain, 
then  fill  your  glaffes  with  the  remainder,  and  lay  on  the 
, froth  as  high  as  you  can.  Let  them  Hand  all  night,  and 
they  will  be  fit  tor  ufe. 

EverlajHng  Syllabubs. 

TAKE  half  a pint  of  Rhenifli  w'ine,  half  a pint  of 
fack,  with  the  juice  of  two  large  Seville  oranges,  and 

put  them  into  two  pint?  and  a half  of  thick  cream.— 

Crate 
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Grate  in  juft  the  yellow  rind  of  three  lemons,  and  pu?/n 
a Dound  of  double-refined  fugar  well  beaten  and  fifted. 
'Mix  all  together,  with  a fpoonful  of  orange-flower- 
water,  and  with  a whifk  beat  it  well  together  for  half 
an  hour..  Then,  with  a .fpoon,  take  off  the  fmth,  Jay 
It  on  a fieve  to  drain,  and  fill  your  glaffes.  Thefe  will 
keep  better  than  a week,  and  fhould  always  be  made 
the  day  before  they  are  wanted. — The  beft  way  to  whip 
a fyllabub  is  this:  Have  a fine  large  chocolate-mill, 
which  you  muft  keep  on  purpofe,  and  a large  deep  bowl 
' to  mill  them  in,  as  this  way  they  will  be  done  quicker, 
and  the  froth  be  the  ftronger.  For  the  thin  that  is  left 
at  the  bottom,  have  ready  fome  calf’s  feet  jelly  boiled 
and  clarified,  in  which  muft  be  nothing  but  the  calf’s 
feet  boiled  to  a hard  jelly.  When  it  is  cold,  take  off 
the  fat,  clear  it  with  the  whites  of  eggs,  run  it  through 
a flannel  bag,  and  mix  it  with  the  clear  left  of  the  fyl- 
labub. Sweeten  it  to  your  palate,  give  it  a boil,  and 
then  pour  it  into  bafons,  or  fuch  other  veffels  as  you 
may  think  proper.  When  cold,  turn  it  out,  and  it  will 
be  exceeding  fine. 

A Hedge  Hog. 

TAKE  two  pounds  of  blanched  almonds,  and  beat 
them  well  in.  a mortar,  vvith  a little  canary  and  orange- 
flower  water,  to  keep  them  from  oiling.  Work  them 
into  a ftiff  pafte,  and  then  beat  in  the  yolks  of  twelve, 
and  the  whites  of  feven  aggs.  Put  to  it  a pint  of  cream, 
fweeten  it  to  your  tafte,  and  fet  it  on  a clear  fire.  Keep 
'it  conftantly  ftirring  till  it  is  thick  enough  to  make  into 
the  form  of  an  hedge-hog.  Then  flick  it  full  of  blanched 
almonds,  flit  and  ftuck  up  like  the  briftles  of  a hedge- 
hog, and  then  put  it  into  a difh.  Take  a pint  of  creain, 
and  the  yolks  of  four  eggs  beat  up,  and  fweeten  it  to 
your  palate.  Stir  the  whole  together  over  a flow  fire 
till  it  is  quite  hot,  and  then  pour  it  into  the  difli  round 
the  hedge-hbg,  and  let  it  ftand  till  it  is  cold,  when  its 
form  will  have  a pleafing  effe£f. 
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Flummery. 

TAKE  an  ounce  of  bitter  and  the  fame  quantity  of 
fweet  almonds,  put  them  in  a bafon,  and  pour  over  them 
fome  boiling  water  to  make  the  fl^ins  come  off.  Then 
llrip  off  the  fkins,  and  throw  the  kernels  into  cold  water; 
take  them  out,  and  beat  them  in  a marble  mortar,  with 
a little  rofe- water  to  keep  them  from  oiling;  and  when 
they  are  beat,  put  them  into  a pint  of  calves  feet  flock: 
fet  it  over  the  fire,  and  fweeten  it  to  your  tafte  with  loaf- 
fugar.  As  foon  as  it  boils,  drain  it  through  a piece  of 
miiflin  or  gauze;  and  when  it  is  a little  cold,  put  it  into 
a pint  of  thick  cream,  and  keep  ftirring  it  oiten  till  it 
grows  thick  and  cold.  Wet  your  moulds  in  cold  watery 
and  pour  in  the  flummery.  Let  them  ftand  about  fix 
hours  before  you  turn  them  out;  and,  if  you  make  your 
flummery  ftiff,  and  wet  your  moulds,  it  will  turn  out 
without  putting  them  into  warm  water,  which  will  be 
a great  advantage  to  the  look  of  the  figures,  as  warm 
water  gives  a dullnefs  to  the  flummery. 

French  Flummery. 

PUT  an 'ounce  of  ifinglafs  beat  very  fine  into  a quaift 
of  cream,  and  mix  them  well  together.  Let  it  boil 
trendy  over  a flow  fire  for  a quarter  of  an  hour,  and  keep 
Itirring  it  all  the  time.  Then  take  it  off,  fweeten  it  to 
your  tafte,  and  put  in  a fpoonful  of  rofe-water,  and  ano- 
ther of  orange-flower  water.  Strain  it,  and  pour  it  into 
a glafs  or  bafon,  and  when  it  is  cold  turn  it  out. 

Green  Melon  in  Flummery. 

TAKE  a little  ftiff  flummery,  and  put  into  it  fome 
bitter  almonds,  with  as  much  juice  of  fpinach  as  will 
make  it  of  a fine  pale  green.  When  it  becomes  as  thick 
as  good  cream,  wet  your  melon-mould,  and  put  it  in. 
Then  put  a pint  of  clear  calf’s-feet  jelly  into  a large 
bafon,  and  let  them  ftand  all  night.  The  next  day  turn 
out  your  melon,  and  lay  it  in  the  middle  of  your  baton 
and  ieliy.  Then  fill  up  your  bafon  with  jelly  that  is  be- 
ginning to  fet,  and  let  it  ftand  all  night.  The  next 

morning  turn  it  out  in  the  fame  manner  as  directed  tor 
o the 
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the  Fruit  in  Jelly.  See  page  233.  For  ornament,  put 
on  the  top  a garland  of  flowers. 

Solomon's  Temple  in  Flummery. 

TAKE  a quart  of  ftilf  flummery,  and  divide  It  into 
three  parts.  Make  one  part  a pretty  thicjc  colour  with 
a little  cochineal  bruifed  fine,  and  fteeped  in  French 
brandy.  Scrape  an  ounce  of  chocolate  very  fine,  diffolve 
it  in  a little  ftrong  coffee,  and  mix  it  with  another  part 
of  your  flummery,  to  make  it  a light  ftone  colour.  The 
laft  part  muft  be  white.  Then  wet  your  temple-mould, 
and  m it  ih  a pot  to  (land  even.  Fill  the  top  of  the  tem- 
ple with  red  flummery  for  the  fleps,  and  the  four  points 
with  white.  Then  fill  it  up  with  chocolate  flummery, 
and  let  it  Hand  till  the  next  day.  Then  loofen  it  round 
with  a pin,  and  fliake  it  loofe  very  gently;  but  do  not 
dip  your  mould  in  warm  water,  as  that  will  take  off  the 
glofs,  and  fpoil  the  colour.  When  you  turn  it  out,  flick 
a fmall  fprig  of  flowers  down  from  the  top  of  every  point, 
' which  will  not  only  flrengthen  it,  but  give  it  a pretty 
appearance.  Lay  round  it  rock  candy  fweetmeat^. 


SECT.  IV. 

PRESERVING  F R U I T,  &c. 

SOME  general  rules  are  neceffary  to  be  obferved  in 
this  part  of  the  Art  of  Confe£bonary,  and  which  we  (hall 
previoufly  notice,  as  well  for  the  inftruflion,  as  reputation 
of  thofe  whofe  province  it  may  be  occafionally  to  ufe  fuch 
articles.  In  the  firft  place  remember,  that  in  making 
your  fyrups,  the  fugar  is  well  pounded  and  diffolved  be- 
fore you  fet  it  on  the  fire,  which  will  not  only  make  the 
fcum  rife  well,  but  caufe  the  fyrup  to  have  its  proper 
colour.  When  you  preferve  cherries,  damfons,  or  any 
other  kind  of  flone  fruit,  cover  them  with  mutton-fuet 
rendered,  in  order  to  keep  out  the  air,  which,  if  it  pe- 
netrates, will  totally  deftroy  them.  All  wet  fweetmeats 
muft  be  kept  in  a dry  and  cool  place,  as  they  will  be 
fubje6t  to  grow  mouldy  and  damp,  and  too  much  heat 

will 
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will  deftroy  their  virtue.  Dip  writing  paper  into  brandy, 
lay  it  clofe  to  the  fvveetmeats,  cover  then)  quite  tight 
with  paper,  and  they  will  keep  for  any  length  of  time 
without  receiving  the  leaft  injury.  Without  thefe  pre- 
cautions, all  art  and  endeavours  will  prove  inefieftual. 

Apricots, 

GATHER  your  apricots  before  the  ftones  becorpe 
hard,  , put  them  into  a pan  of  cold  fpring  water  with 
plenty  of  vine  leaves ; fet  them  over  a flow  fire  till  they 
are  quite  yellow,  then  take  them  out,  and  rub  them 
with  a Hannel  and  fait  to  take  off  the  lint.  Put  them 
into  the  pan  to  the  fame  water  and  leaves,  cover  them 
clofe,  fet  them  at  a good  diftance  from  the  fire  till  they 
are  a fine  light  green,  then,  take  them  carefully  up,  and 
pick  out  all  the  bad  coloured  and  broken  ones.  Boil 
the  befl  gently  two  or  three  times  in  a thin  fyrup,  and 
let  them  be  quite  cold  each  time  before  you  boil  them. 
When  they  look  plump  and  clear,  make  a fyrup  of 
double-refined  fugar,  but  not  too  thick;  give  your  apri- 
cots a gentle  boil  in  it,  and  then  put  them  into  your 
pots  or  glaffes.  Dip  paper  in  brandy,  lay  it  over  them, 
tie  it  clofe,  aud  keep  them  in  a dry  place  for  ufe. 

Peaches. 

GET  the  largeft  peaches  you  can,  but  do  not  let 
them  be  too  ripe.  Rub  off  the  lint  with  a cloth,  and 
then  run  them  down  the  feam  with  a pin  fkin  deep,  and 
cover  them  with  French  brandy.  Tie  a bladder  over 
them,  and  let  them  ftand  a week.  Then  take  them  out 
and  make  a fti  ong  fyrup  for  them.  ^ Boil  and  fkim  it  well, 
then  put  in  your  peaches,  and  boil  them  till  they  look 
clear;  then  take  them  out,  and  put  them  into  pots,  or 
•glaffes.  Mix  the  fyrup  with  the  brandy,  and  when  it 
is  cold,  pour  it  on  your  peaches.  Tie  them  fo  clofe 
down  with  a bladder,  that  no  air  can  come  to  them, 
other  wife  they  will  turn  black,  and  be  totally  fpoiled. 

Qumces. 

THESE  may  be  preferved  either  whole,  or  in  quar- 
ters, and  mufl  be  done  thus:  Pare  them  very  thin  and 
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i 'round  put  them  into  a faiicepar,  fill  it  with  hard  watef, 

' and  lay  the  parings  over  the  quinces  to  keep  them  down. 

: Cover  your  ^fiiucepan  dofe,  that  none  of  the  fteam  may 

I o-et  out  fet  them  over  a flaw  fire  till  they  are  foft,  and 
i of  a fine  pink  colour,  aUd  then  let  them  ftand  till'  they 
j are  cold.  Make  a good  fyrup  of  double-refined  fugar, 
i and  boil  and  tkim  it  well ; then  put  in  your  quinces,  let 
I them  boil  ten  minutes,  take  them  off,  and  let  them  ftand 
i two  or  three  hours.  Then  boil  them  ti)l  the  fyrup  looks 
|l  thick,  and  the  quinces  clear.  Put  them  into  deep  jar&, 

I with  the  fyrup,  and  cover  them  clofe  with  brandy-paper 
and  leather. 

Bai'berries. 

TO  preferve  barberries  for  tarts,  you  muft  proceed 
thus:  Pick  the  female  branches  clean  from  the  ftalk; — 
take  their  weight  of  loaf  fugar,  and  put  them  into  a jar. 
Set  them  in  a kettle  of  boiling  water  till  the  fugar  is 
melted,  and  the  barberries  quite  foft,  and  then  let  them 
(land  all  night.  The  next  day  put  them  into  a preferving- 
pan,  and  boil  them  fifteen  minutes,  then  put  them  into 
jars,  tie  them  clofe,  and  fet  them  by  for  ufe. 

If  you  intend  to  preferve  your  barberries  in  bunches, 
you  muft  proceed  as  follows:  Having  procured  the  fineft 
female  barberries,  fele6l  all  the  largeft  branches,  and 
then  pick  the  reft  from  the  ftalks.  Put  them  in  as  much 
water  as  will  make  a fyrup  for  your  bunches.  Boil  them 
till  they  are  foft,  then  ftrain  them  through  a fieve,  and 
to  every  pint  of  juice,  put  a pound  and  a half  of  loaf 
fugar.  Boil  and  Ikim  it  well,  and  to  every  pint  of  fyrup, 
put  half  a pound  of  barberries  in  bunches.  Boil  them 
till  they  look  very  fine  and  clear,  tlien  put  them  care- 
fully into  pots  or  glaftes,  and  tie  them  clofe  down  with 
paper  dipped  in  brandy. 

Pine  Apples. 

THESE  muft  be  taken  before  they  are  ripe,  aind  laid 
•in  ftrong  fait  and  water  for  five  days.  Then  put  into  the 
bottom  of  a large  faucepan  a handful  of  vine-leaves,  and 
.put  in  your  pine-apples.  Fill  your  pan  with  vine-leaves, 
and  then  pour  in  the  fait  and  water  they  were  laid  in. — ■ 

VII.  Plh  Cover 
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Cover  it  up  very  clofe,  fet  them  over  a flow  fire,  and  lot 
them  ftand  till  they  are  of  a fine  light  green.  Have 
ready  a thin  fyrup,  made  of  a quart,  of  water,  and  a 
pound  of  double-refined  fugar.  When  it  is  almoft  cold, 
put  it  into  a deep  jar,  and  put  in  the  pine-apples  with 
their  tops  on.  Let  them  ftand  a week,  and  take  care 
they  are  well  covered  with  the  fyrup.  When  they  have 
ftood  a week,  boil  your  fyrup  again,  and  pour  it  carefully 
into  your  jar,  left  you  break  the  tops  of  your  pine  apples. 
Let  it  ftand  eight  or  ten  weeks,  and  during  that  time 
give  the  fyrup  two  or  three  boilings  to  keep  it  from 
moulding.  Let  your  fyrup  ftand  till  it  is  near  cold 
befgre  you  put  it  on;  and  when  your  pine-apples  look 
quite  full  and  green,  take  them  out  of  the  fyrup,  and 
make  a thick  fyrup  of  three  pounds  of  double-refined 
fugar,  with  as  much  water  as  will  diflblve  it.  Boil  and 
fidm  it  well,  put  a few  flices  of  white  ginger  into  it, 
and  wken  it  is  nearly  cold,  pour  it  upon  your  pine- 
apples.— Tie  them  down  clofe  with  a bladder,  and  they 
will  keep  many  years  without  flirinking. 

Grapes. 

TAKE  fome  clofe  bunches  (whether  white  or  red  is 
immaterial)  not  too  ripe,  and  lay  them  in  a jar.  Put 
to  them  a quarter  of  a pound  of  fugar-candy,  and  fill 
the  jar  with  common  brandy.  Tie  them  up  clofe  with 
a bladder,  and  fct  them  in  a dry  place, 

, Morello  Cherries. 

GATHER  your  cherries  when  they  are  full  ripe,  take 
efF  the  ftalks,  and  prick  them  with  a pin.  To  every 
pound  of  cherries,  put  a pound  and  a half  of  loaf- fugar. 
Beat  part  of  your  fugar,  ftrew  it  over  them,  and  let 
them  ftand  all  night.  Diflblve  the  reft  of  your  fugar  in 
half  a pint  of  the  juice  of  currants,  fet  It  over  a flow  fire, 
and  put  in  the  cherries  with  the  fugar,  and  give  thern 
a gentle  fcald.  Then  take  them  carefully  out,  boil 
your  fyrup  till  it  is  thick,  pour  it  upon  your  cherries, 
and  tie  them  down  clofe. 
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Green  Codlins. 

G \THER  them  when  they  are  about  the  fize  of  ^ 
VarcTe  vvalnut,  with  the  ftalks  and  a leaf  or  two  on  them. 
PuT  a handful  of  vine  leaves  into  a pan  ot  Spring  water; 
th“n  put  a laver  of  codlins,  then  one  of  vinfe  leaves,  and 
fo"on  till  the  pan  is  full.  Cover  it  clofe  to  prevent  the 
fteam  fretting  out,  and  fct  it  on  a flow  fire.  When  you 
find  them  foft,  take  off  the  (kins  with  a penknife,  and 
then  put  them  in  the  fame  water  with  the  vine-leaves, 
which  muft  be  quite  .cold,  otherwife  they  will  be  apt  to 
crack.  Put  in  a little  roach  allum,  and  fet  thenn  over  a 
verv  flow  fire  till  they  are  green,  which  will  be  in  three 
or  four  hours.  Then  take  them  out,  and  lay  them  on 
a lieve  to  drain.  Make  a good  fvrup,  and  give  them  a 
^entle  boil  once  a day  for  three  days.  Then  put  them 
mto  fmall  jars,  cover 'them  clofe  with  brandy-paper,  tie 
them  down  tight,  and  fet  them  in  a dry  place.  They 
will  keep  all  the  year. 

Golden  Pippins. 

BOIL  the  rind  of  an  orange  very  tender,  and  let  it  lay 
in  water  two  or  three  days.  'Fake  a quart  of  golden  pip- 
pins, pare,  core,  quarter,  and  boil  them  to  a flrong 
jelly,  and  run  it  through  a jelly  bag.  Then  take  twelve 
of  the  largeft  pippins,  pare  them,  and  fcrape  out  the 
cores.  Put  a pint  of  water  into  a ftew-pan,  vvith  two 
pounds  of  loaf-fugar.  When  it  boils,  flvim  it,  and  put 
in  your  pippins,  with  the  orange  rind  in  thin  flices.  Let 
them  boil  faft  till  the  fugar  is  very  thick,  and  will  almoft 
candy.  Then  put  a pint  of  the  pippin-jelly,  and  boil 
them  fafl:  till  the  jelly  is  quite  clear.  Then  fqueeze  in 
the  juice  of  a lemon,  give  it  a boil,  and,  with  the  orange- 
peel,  put  them  into  pots  or  glaflfes,  and  cover  them 
clofe. 

Green  Gage  Plumbs. 

GET  the  finefl:  .plumbs  you  can,  gathered  juft  before 
they  are  ripe.  Put  a layer  of  vine-leaves  at  thje  bottom 
of  your  pan,  then  a layer  of  plumbs,  and  then  vine-leaves 
and  plumbs  alternately,  till  the  pan  is  nearly  filled.  Then 
put  in  as  much  water  as  it  will  hold,  fet  it  over  a flow 
fire,  and  when  the  plumbs  are  hot,  aod  begin  to  crack, 
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take  them  off,  and  pare  oft'  the  fkins  very  Carefully^ 
putting  them  into  a fieve,  as  you  do  them.  Then  lay 
them  in  the  fame  water,  with  a layer  of  leaves  between, 
as  you  did  at  firft,  and  cover  them  fo  clofe  that  no  fteam 
can  ^et  out.  Hang  them  at  a great  diftahce  from  the 
i,  fire  till  they  are  green,  which  will  take  at  leaft  five  or 

j fix  hours.  Then  take  them  carefully  up,  lay  them  on  a 

hair  ficve  to  drain,  make  a good  fyrup,  and  give  them 
t a' gentle  boil  in  it  twice  a day  for  two  days.  Then  take 

them  out,  put  them  into  a fine  clear  fyrup,  and  cover 
them  clofe  down  with  brandy-paper. 

Oranges. 

I ' • 

TAKF.  what  number  of  Seville-oranges  you  think 

proper,  cut  a hole  at  the  ftalk  end  of  each  about  the 
lize  of  a fix-pence,  and  fcoop  out  the  pulp  quite  clean. 
Tie  them  feparatejy  in  pieces  of  muflin,  and  lay  them 
i in  fpring  water  for  two  days.  Change  the  water  twice 

I every  day,  and  then  boil  them  in  the  muflin  on  a flow 
fire  till  they  are  quite  tender.  As  the  water  waftes, 

; i put  more  hot  water  into  the  pan,  and  keep  them  covered, 

j!  Weigh  the  oranges  before  you  fcoop  them,  and  to  every  , 

I I pound  put  two  pounds  of  double-refined  fugar,  and  a 

! i pint  of  water.  Boil  the  fugar  and  water,  with  the  juice 

i I of  the  oranges,  to  a fyrup,  fkim  it  well,  let  it  ftand  till 

j I it  is  cold,  then  take  the  oranges  out  of  the  muflin,  put 

j them  into  the  pan,  and  let  them  boil  half  an  hour.  If 

'j  quite  clear,  boil  them  once  a day  for  two 

or  three  days.  Then  pare  and  core  fome  green  pippins, 
and  boil  them  till  the  water  is  ftrong  of  the  apple;  but 
j j do  not  ftir  thenv,  and  only  put’  them  down  with  the 

; ; kack  of  a fpoon.  Strain  the  w^ater  through  a jelly-bag 

till  it  is  quite  clear,  and  then  to  every  pint  of  water  put 
a pound  of  double-fefined  fugar,  and  the  j_uice  of  a jemon 
, j ftrained  fine.  Boil  it  up  to  a ftrong  jelly,  drain  the 

r oranges  out  of  the  fyrup,  and  put  them  into  glafs  jars, 

or  pots  the  fize  of  an  orange,  with  the  holes  upvyards. 
Li:  Tour  the  jelly  over  them,  cover  them  wdth  papers  dipped 

- in  brandy,  and  tie  them  clofe  down  with  a bladder. — 

is!  Ycru  may  preferve  lemons  in  the  fame  manner. 

^qfpberrks. 
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Ra/pherries. 

gather  your  rafpberries  on  a dry  day,  when  they 
are  juft  turning  red,  with  the  ftalks  on  about  an  Inch 
Jong.  Lay  them  fingly  on  a difti,  then  beat  and  fift 

i their  weight  of  double-refined  fugar,  and  ftrew  it  over 

i them.  To  every  quart  of  rafpberries  fake  a quart  of 

I red-currant  juke,  and  put  to  it  its  weight  of  double- 

refined  fugar.  Boil  and  fkim  it  well,  then  put  in  your 
rafpberries,  and  give  them  a fcald.  Take  them  off, 
and  let  them  ftand  for  two  hours..  Then  fet  them  on 
again,  and  make  them  a little  hotter.  Proceed  in  this 
manner  two  or  three  times  till  they  look  clear ; but  do 
( rot  let  them  boil,  as  that  will  make  the  ftalks  come  off. 
When  they  are  tolerably  cool,  put  them  in  jelly-glaffes 
with  the  ftalks  downwards.  White  rafpberries  muft  be 
preferved  in  the  fame  manner,  only  obferving,  that  in- 
ftead  of  red,  you  ufe  white  currant  juice. 

Strazvherries. 

GATHER  the  fineft  fcarlet  ftrawberries  you  can, with 
the  ftalks  on,  before  they  are  too  ripe.  Lay  them  fe- 
parately  on  a china  difli,  then  beat  and  lift  twice  their 
■weight  of  double-refined  fugar,  and  ftrew  it  over  them.- 
Take  a few  ripe  fcarlet  ftrawberries,  crufli  them,  and 
put  them  into  a Jar,  with  their  weight  of  double-refined 
fugar  beat  fmall.  Cover  them  clofe,  and  let  them  ftand 
in  a kettle  of  boiling  water  till  they  are  foft,  and  the 
fyrup  is  extrafted  from  them.  Then  ftrain  them  through 
a rauflin  rag  into  a preferving-pan,  boil  and  fidm  it  well, 
and  when  it  is  cold,  put  in  your  whole  ftrawberries, 
and  fet  them  over  the  fire  till  they  are  milk-vvarra. — 
Then  take  them  off,  and  let  thesn  ftand  till  they  are 
quite  cold.  Set  them  on  again,  and  make  them  a little 
hotter,  and  do  fo  feveral  times  till  they  look  clear;  but 
do  not  let  them  boil,  as  that  will  bring  off  their  ftalks. 
When  the  ftrawberries  are  cold,  put  them  into  jelly- 
glaffes,  with  the  ftalks  downwards,  and  fill  up  your 
glaffes  with  the  fyrup.  Put  over  them  papers  dipped 
in  brandy,  and  tie  them  down  clofe. 

Cun' mils 
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Currants  in  Bunches. 

STONE  them,  and  tie  fix  or  {even  bunches  together 
with  a thread  to  a piece  of  fplit  deal  about  four  inches 
long.  Put  them  into  the  preferving-pan  with  their 
weight  of  double-refined  fugar  beaten  and  finely  fifted, 
and  let  them  fland  all  night.  Then  take  fome  pippins, 
pare,  core,  and  boil  them,  and  prefs  them  down  with 
the  back  of  a fpoon,  but  do  not  ftir  them.  When  the 
Water  is  ftrong  of  the  apple,  add  to  it  the  juice  of  a lemon, 
and  ftrain  it  through  a jelly-bag  till  it  runs  quite  clear. 
To  every  pint  of  your  liquor  put  a pound  of  double- 
refined  fugar,  and  boil  it  up  to  a ftrong  jelly.  Then  put 
it  to  your  currants,  and  boil  them  till  they  look  clear. 
Cover  them  in  the  preferving-pan  with  paper  till  they  are 
almpft  cold,  and  then  put  the  bunches  of  currants  into 
your  glalTes,  and  fill  them  up  with  jelly.  When  they 
are  cold,  wet  papers  in  brandy  and  lay  over  them ; then 
put  over  them  another  paper,  and  tie  them  up  clofe.  This 
method  mull  be  purfued  with  either  white  or  red  currants. 

To  preferve  currants  for  tarts,  you  muft  proceed  thus: 
To  every  pound  of  currants  take  a pound  of  fugar.  Put 
your  fugar  into  a preferving-pan,  with  as  much  juice  of 
currants  as  will  dilfolve  it.  When  it  boils,  ikim  it,  put 
in  your  currants,  and  boil  them  till  they  are  clear.  Put 
them  into  a jar,  lay  brandy-paper  over  them,  and  tie 
them  down  clofe. 

Goof  cherries : 

GET  the  largeft  green  goofeberries  you  can,  and  pick 
off  the  black  eye,  but  not  the  flalk.  Set  them  over  the 
fire  in  a pot  of  water  to  fcald,  but  do  not  let  them  boil, 
as  that  will  fpoil  them.  When  they  are  tender,  take 
them  up,  and  put  them  into  cold  water.  Then  take  a 
pound  and  a half  of  double  refined  fugar  to  a pound  ^of 
goofeberries,  and  clarify  the  fugar  with_ water,  a pint 
to  a pound  of  fugar.  When  your  fyrup  is  cold,  put  the 
goofeberries  fingly  into  your  preferving-pan,  put  the 
fyrup  to  them,  and  fet  them  on  a gentle  fire.  Let  them 
boil,  but  not  fo  fail  as  to  break  them;  and  when  they 
have  boiled,  and  you  perceive  the  fugar  has  entered  them, 
take  them  off,  cover  them  with  white  paper,  and  fet  them 
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by  all  night.  The  next  day  take  them  out  of  the  fvrup, 
and  boi]  the  fyrup  till  it  begins  to  be  ropy.  Skim  it, 
and  put  it  to  them  again,  fet  them  on  a flow  fire,  and 
let  them  fimmer  gently  till  you  perceive  the  fyrup  will 
rope.  Then  take  them  off,  fet  them  by  till  they  are  cold, 
and  cover  them  v.dth  brandy-paper. 

If  you  preferve  red  goofeberries,  you  muft  proceed 
thus:  put  a pound  of  loaf- fu gar  into  a preferving-pan, 
with  as  much  w'ater  as  will  diffolve  it,  and  boil  and  fkim 
it  well.  Then  put  in  a quart  of  rough  red  goofeberries, 
and  let  them  boil  a little.  Set  them  by  till  the  next  day, 
ar\d  then  boil  them  till  they  look  clear,  and  the  fyrup  is 
thick.  Then  put  them  into  pots,  or  glafles,  and  cover 
them  with  bratidy-paper. 

Goofeberries  in  Imitation  of  Hops. 

TAKE  the  largeli:  green  walnut  goofeberries  you  cait 
get,  and  cut  them  at  the  ftalk  end  into  four  quarters. — 
Leave  them  w'hole  at  the  bloflbm  end,  take  out  all  the 
feeds,  and  put  five  or  fix  one  in  another.  Take  a 
needleful  of  flrong  thread,  with  a large  knot  at  the  end; 
run  the  needle  through  the  bunch  of  goofeberries,  tie  a 
knot  to  faften  them  together,  and  they  will  referable 
hops.  Put  cold  fpring  watarinlo  your  pan,  with  aJarge 
handful  of  vine  leaves  at  the  bottom;  then  three  or  four 
layers  of  goofeberries,  with  plenty  of  vine  leaves  between 
every  layer,  and  over  the  top  of  your  pan.  Cover  it  fo 
that  no  fleam  can  get  out,  and  fet  them  on  allow  fire. 
Take  them  off  as  foon  as  they  are  fcalding  hot,  and  let 
them  ftand  till  they  are  cold.  Then  fet  them  on  again 
till  they  are  of  a good  green,  then  take  them  off,  and  let 
them  fland  till  they  are  quite  cold.  Put  them  into  a fieve 
to  drain,  and  make  a thin  fyrup  thus:  To  every  pint  of 
water  put  in  a pound  of  common  loaf-fugar,  and  boil  it 
and  flvim  it  well.  When  it  is  about  half  cold,  put  in 
your  goofeberries,  let  them  ftand  till  the  next  day,  give 
them  one  boil  a-day  for  three  d:-iys.  Then  make  a fyrup 
thus:  To  every  pint,  of  water  put  in  a pousd  of  fine 
fugar,  a flice  of  ginger,  and  a lemon-peel  cut  length- 
ways very  fine.  Boil  and  fkim  it  well,  give  your  goofe- 
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berries  3 . boil  in  it,  and  when  they  arc  cold,  put  them 
into  glades  or  pots,  lay  brandy-paper  over  them,  and  tie 
them  up  clofe. 

Damfom, 

PUT  your  damfons  into  a fkillet  over  the  fire,  with 
as  much  water  as  wdll  cover  them.  When  they  have 
boiled,  and  the  liquor  is  pretty  ftrong,  drain  it  out,  and 
add, to  every  pound  of  damfons  wiped  clean,  a pound  of 
fingle-rerined  fugar.  Put  one  third  of  your  fugar  into 
the  liquor,  fet  it  over  the  fire,  and  w'hen  it  fimmers  put 
in  the  damfons.  Let  them  have  one  good  boil,  then 
take  them  off,  and  cover  them  up  clofe  for  half  an  hour. 
Then  fet  them  on  again,  and  let  them  fimmer  over  the 
fire  after  turning  them.  Then  take  them  out,  put  them 
into  a bafon,  drew  all  the  fugar  that  was  left  on  them, 
and  pour  the  hot  liquor  over  them.  Cover  them  up, 
let  them  dand  till  the  next  day,  and  then  boil  them  up 
again  till  they  are  enough.  Then  take  them  up,  and 
put  them  in  pots;  boil  the  liquor  till  it  jellies,  and  when 
it  is  almod  cold,  pour  it  on  them.  Cover  them  with 
paper,  tie  them  dofe,  and  fet  them  in  a dry  place.. 

Walnuts. 

THERE  are  three  diderent  ways  of  preferving  waU 
nuts,  namely,  white,  black,  and  green.  To  preferve 
them  white,  you  mud  pare  them  till  the  white  appears 
and  nothing  elfe.  As  you  do  them,  throw  them  into 
fait  and  water,  and  let  them  lie  there,  till  your  fugar  is 
ready.  Take  three  pounds  of  good  loaf  fugar,  put  it 
into  your  preferving-pan,  fet  it  over  a charcoal  fire,  and 
put  as  much  water  to  it  as  will  jud  wet  the  fugar.  Let 
it  boil,  and  have  ready,  ten. or  twelve  whites  of  eggs 
drained  and  beat  up  to  a froth.  _ Cover  your  fugar  with 
the  froth  as  it  boils,  and  (kirn  it.'  Then  boil  and  Ikim 
it  till  it  is  as  clear  a's  crydal,  and  throw  in  your  wab 
niifs.  Jud  give  them  a boil  till  they  are  tender,  then 
take  them  out,  and  lav  them  in  a.  dilb, to  cool.  When 
they  are  cold,  put  them  in  your  preferving-pot,  and 
pour  the  fugar  as  warm  as  milk  over  them.  When  they 
are  quite  cold  tie  them  up,  ' 
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In  preferving  walnuts  black,  you  muft  proceed  thus; 
i Take  thofe  of  the  fmaller  kind,  put  them  into  fait  and 
■ water,  and  change  the  water  every  day  for  nine  days.-— 
Then  put  them  into  a fieve,  and  let  them  (land  in  the  air 
. till  they  begin  to  turn  black.  Then  put  them  into  a Jug, 
pour  boiling  water  over  them,  and  let  them  ftand  till  the 
next  day.  Put  them  into  a fieve  to  drain,  fHck  a clove 
in  each  end  of  the  walnuts,  put  them  into  a pan  of  boiling 
water  and  let  them  boil  five  minutes.  Then  take  them 
up,  make  a thin  fyrnp,  and  fcald  them  in  it  three  or  four 
times  a day,  till  your  walnuts  are  black  and  br-ight.— 

I Then  make  a thick  fyrup  with  a few  cloves,  and  a little 
ginger  cut  in  flices.  Skim  it  well,  pour  in  your  walnuts, 
boil  them  five  or  fix  minutes,  and  then  put  them  into 
1 jars.  Lay  brandy-paper  over  them,  and  tie  them  down 
• clofe  with  a bladder.  The  longer  they  are  kept,  the 
; better  they  will  eat,  as  time  takes  off  their  bitternefs. 

Green  walnuts  muft  be  prepared  by  the  following 
ihodj : Wipe  them  very  dry,  and  lay  them  in  fait  and 
water  for  twenty-four  hours.  Then  take  them  out,  and 
wupe  them  very  clean.  Have  ready  a fkillet  of  boiling 
water,  tfirovv  them  in,  let  them  boil  a minute,  and  then 
take  them  out.  Lay  them  on  a coarfe  cloth,  and  boil 
your  fugar  as  direfted  for  the  white  walnuts.  Then  juft 
give  them  a fcald  in  the  fugar,  take  them  up,  and  lay 
them  to  cool.  Put  them  into  your  preferving-pot,  and 
proceed  as  directed  for  the  preferving  of  white  walnuts. 

Cucumbers. 

TAKE  the  greeneft  cucumbers,  and  the  moft  free 
from  feeds  you  can  get;  fome  fmall  to  preferve  whole, 
and  others  large  to  cut  into  pieces.  Put  them  into  ftrong 
fait  and  water  in  a ftrait  mouthed  jar,  with  a cabbage- 
leaf  to  keep  them  down.  Set  them  in  a warm  place 
till  they  are  yellow,  then  wafti  them  out,  and  fet  them 
over  the  fire  in  frefti  water,  with  a little  fait,  and  a frefti 
cabbage-leaf  over  them.  Cover  the  pan  very  clofe,  but 
take  care  they  do  not  boil.  If  they  are  not  of  a fine 
green,  change  your  water,  and  that  will  help  them. 

'Lhen  cover  them  as  before,  and  make  them  hot. 

When  they  become  of  a good  green  take  them  off  the 
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fire,  and  let  them  (land  till  they  are  cold.  Then  cut  the 
large  ones  into  quarters,  take  out  the  feed  and  foft  parf, 
then  put  them  into  cold  water,  and  let  them  (land  twp 
■.days;  but  change  the  water  tvv^ice  every  day  to  take  out 
tbp  fait.  Take  a pound  of  (ingle  refined  fugar,  and  halt 
•a  pint  of  water ; fet  it  over  the  fire,  and,  when  you  have 
ficiinmcd  it  clean,  put  in  the  rind  of  a lemon,  and  an 
ounce  of  ginger  with  the  outfide  feraped  6(1;.  'When 
your  fyrup  is  pretty  thick,  take  it  'ofF-,  and  when  cold-, 
•wipe  the  cucumbers  dry,  and  put  them  in.  I'oil  the 
fyrup  once  in  two  or  three  days  for  three  weeks,  and 
drengthen  it,  _if  necelfary.  When  you  put  the  fyrup  to 
your  cucumbers,  be  fure  that  it  is  quite  cold. — Cover 
them  clofe,  and  fet  them  in  a dry  place.  - 


SECT.  V.  i 

DRYING  AND  CANDYING. 

..  BEFORE  you  proceed  to  dry  and  candy  any  kind  of 
fruit,  let  it  be  firft  preferved,  and  fo  dried  in.  a fiove  or 
.before  the  fire,  that  all  the  fyrup  may  be  totally  e-xtrafted. 
When  you  have  boiled  your  fugar  to  the  candy  height, 
dip  in  the  fruit,  and  lay  them  in  diilies  in  your  (love  to 
dry;  then  put  them  into  boxes  and  keep  them  in  a 
place  where  they  cannot  receive  injury  either  from  heat 
©r  damp. 

Dried  Apricots. 

TAKE  as  many  apricots  as  will  amount  to  about  a 

pound  weight,  pare  and  (lone  them,  and  then  put  them^ 

into  a preferving-pan.  Pound  and  (ift  half  a pound  of 

dpuble-refioed  fugar,  flrew  a little  among  them,  and  lay 

the  red  over  them.  When  they  have  been  twenty-four 

hours  iu  this  (late,  turn  them  three  or  four  times  in  the 

fvrup,  and  then  boil  them  pretty  quick  till  they  look 

clear.  When  they  are  cold,  take  them  out,  and  lay 

them  on  glaflTes.  Then  put  them  into  a (love,  and  turn 

them  the  firft  day  every  half  hour,  the  fecond  day  every 

hour,  and  fo  on  till  they  are  perfeaiy  dry.  1 ut  them 

into  boxes  covered,,  and  fet  them  by  for  ufe.  ^ 

' Dried 
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Dried  Peaches. 

PARE  and  ftone  feme  of  the  finefi;  peaches  you  can 
wetj  then  put  them  into  a faucepan  of  boiling  water, 

: iet  them  boil  till  they  are  render,  and, then  lay  them  on 

’ a fieve  to  drain.  Put  them  again  into  the  fame  fauce- 
I pan,  and  cover  them  with  their  own  weight  in  fugar. 

; Let  them  lie  two  or  three  hours,  and  then  boil  them  till 
I they  are  clear, ^and  the  fyrup  pretty  thick.  Cover  them 
: clofe,  and  let  them  Hand  all  night;  fcald  them  well,  and 

I then  take  them  off  to  cool.  When  they  are  quite  cold, 

I fet  them  on  again  till  they  are  thoroughly  hot,  and  con- 
i' tinue  this  for  three  or  four  days.  I hen  lay  them  on 
1 plates,  and  turn  them  every  day  till  they  are  quite  dry. 

i ' Candied  Angelica. 

I 

GUT  your  angelica  in  lengths  when  voung,  cover  it, 
clofe,  and  boil  it  till  it  is  tender.  Then  peel  it,  put  it  in 
again,  and  let  it  fimmer  and  boil  till  it  is  green.  Then 
take  it  up,  dry  it  with  a cloth,  and  to  every  pound  of 
ftalks  put  a pound  of  fugar.  Put  your  Halks  into  an 
earthen  pan,  beat  your  fugar,  flrew  it  over  them,  and 
let  them  Hand  two  days.  Then  boil  it  till  it  is  clear  and 
green,  and  put  it  in  a cullender  to  drain.  Beat  another 
pound  of>fugar  to  powder,  and  Hrew  it  over  the  angelica ; 
then  lay  it  on  plates,  and  let  it  Hand  in  a flack  oven  till 
it  is  thoroughly  dry. 

Green  Gage  Plumbs  dried. 

MAKE  a thin  fyrup  of  half  a pound  of  fingle-refined 
fugar,  fkim  it  well,  flit  a pound  of  plumbs  down  the 
feam,  and  put  them  into  the  fyrup.  Keep  them  fcalding 
hot  till  they  are  tender,  and  take  care  they  are  well  cover- 
ed with  fyrup,  or  they  will  lofe  their  colour.  Let  them 
Hand  all  night,  afid  then  make  a rich  fyrup  thus:  To  a 
pound  of  double-refined  fugar  put  two  fpoonsful  of 
water,  fkim  it  well,  and  boil  italmod:  to  a candy.  When 
it  is  cold,  drain  your  plumbs  out  of  the  firft  fyrup,  and 
put  them  into  the  thick  fyrup;  but  be  careful  to  let  the 
fyrup  cover  them.  Set  them  on  the  fire  to  fcald  till  they 
look  clear,  and  then  put  them  into  a china  bowl.  When 
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they  have  flood  a week,  take  them  out,  and  lay  them  on 
china  dithes-  Then  put  them  into  a (love,  and  turn 
them  once  a day  till  they  are  dry. 

Dried  Cherries. 

TAKE  what  quantity  of  morello  cherries  you  think 
proper,  done’ them,  and  to  every  pound  of  cherries  put 
a pound  and  a quarter  of  fine  fugar;  beat  and  fift  it  over 
your  cherries,  and  let  them  (land  all  night.  Then  take 
them  out  of  theirfugar,  and  to  every  pound  of  fugar  put 
two  fpoonsful  of  water.  Boil  and  Ikim  it  well,  and  then 
put  in  your  cherries.  Let  your  fugar  boil  over  them, 
the  nex't  morning  flrain  them,  and  to  every  pound  of 
fyrup  put  half  a pound  more  fugar.  Boil  it  till  it  is  a 
little  thicker,  then  put  in  your  cherries,  and  lef  them 
boil  gently.  The  next  day  drain  them,  put  them  into 
a dove,  and  turn  them  every  day  till  they  are  dry. 

Dried  Damfons. 

GATHER  your  damfons  when  they  are  full  ripe, 
fpread  them  on  a coarfe  cloth,  and  fet  them  in  a very 
cool  oven.  Let  them  dand  a day  or  two,  and  if  they 
are  not  then  properly  dried,  put  them  in  for  a day  or 
two  longer.  Then  take  them  out,  lay  them  in  a dry 
place,  and  they  will  eat  like  frefli  plumbs,  though  even 
in  the  midd  of  winter. 

Candied  Caffia. 

TAKE  as  much  of  the  powder  of  brown  caflia  as  will 
lie  upon  a half-crown,  with  as  much  mufle  and  am-ber- 
grls  as  you  think  proper.  Pound  them  both  well  toge- 
ther. Then  take  a quarter  of  a pound  of  fugar,  boil  it 
to  a candy  height,  put  in  your  powder,  and  mix  it  well 
together.  Pour  it  into  faucers,  which  mud  be  buttered 
very  thin,  and  when  cold,  it  will  flip  out. 

Lemon  and  Orange  Peels  Candied. 

CUT  your  lemons  or  oranges  lopg-ways,  take  out  all 
the  pulp,"  and  put  the  rinds  into  a pretty  drong  fait  and 
hard  water  for  fix  days.  Then  boil  them  in  a large 
quantity  of  fpring  water  till  they  are  tender.  Take  them 
out,  and  lay  them  on  a hair  fieve  to  drain.  I'iien  make 

a thin 
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rr  thin-fyrup  of  fine  loaf  fug^r,  a pound  to  a quart  ot 
water.  Put  in  your  peels,  and  boil  them  halt  an  hour, 
or  till  they  look  clear,  and  have  ready  a thick  fyrup, 
made  of  fine  loaf  fugar,  with  as  much  w^ater  as  will  dif- 
folve  it.  Put  in  your  peels,  and  boil  them  over  a flow 
fire  till  you  fee  the  fyrup  candy  about  the  pan  and  peels. 
Then  take  them  out,  and  grate  fine  fugar  all  over  them. 
Pay  them  on  a hair  fieve  to  drain,  and  fet  them  in  2 
; flove,  or  before  the  fire,  to  dry. 

Candied  Ginger. 

TAKE  an  ounce  of  race  ginger  grated  fine,  a pound 
of  loaf  fugar  beat  fine,  and  put  them  into  a preferying- 
: pan  with  as  much  water  as  will  diflblve  the  fugar.  Stir 

them  well  together  over  a very  flow  fiie  till  the  fugar 
begins  to  boil.  Then  ftir  in  another  pound  of  fugar  beat 
; fine,  and  keep  ftirring  it  till  it  grows  thick.  Then  take 
it  off  the  fire,  and  drop  it  in  cakes  upon  earthen  diflies. 

- Set  them  in  a warm  place  to  dry,  ahd  they  will  be  hard 
r and  brittle,  and  look  white. 

% 

Candied  Horehound. 

LET  your  horehound  be  boiled  in  water  till  the  juice 
is  quite  extradled.  Take  your  fugar  and  boil  it  up  to 
a feather,  then  add  your  juice  to  the  fugar,  and  let  it 
boil  till  it  is  again  the  fame  height.  Stir  it  with  a fpoon 
{ againft  thefidesof  your  fugar-pan,  till  it  begins  to  grow 
I thick,  then  pour  it  out  into  a paper  cafe  that  is  dufted 
j with  fine  fugar  and  cut  it  into  fquares.  You  may  dry 
i the  horehound  and  put  it  into  the  fugar  finely  powdered 
and  fifted. 

Candied  Almond  Cake  or  Gateau  Koga. 

TAKE  fome  fine  powder  fugar,  put  it  into  your 
ftevv-pan  and  ftir  it  over  the  fire  till  the  fugar  is  nearly 
diffolved;  have  ready  half  a pound  of  almonds,  fliced 
and  parched.'  Put  them  into  the  fugar  you  have  Over 
the  fire,  and  keep  ftirring  them  well  about  till  your 
almonds  are  a nice  brown;  take  a jelly-mould  or  ftew- 
pan,  oil  it  well  and  put  your  almonds  into  it;  keep  them 
w'^ell  up. to  the  fides,  and  when  cold  you  may  turn  it  out 

to 
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to  cover  a burnt  cream  or  boiled  ciiftardj  or  it  maybe 
ferved  up  juft  as  it  is.  Sometimes  they  are  ornamented 
like  Savoy  cakes,  and  look  very  handfome. 

Candied  Rhubarb  Cakes. 

TAKE  an  ounce  of  rhubarb  in  powder,  an  ounce  of 
fine  powder  ginger,  eighteen  ounces  of  fugar,  tliree  drops 
of  oil  of  peppermint;  boil  your  fugar  up  to  a feather, 
then  mix  all  the  ingredients,  ftirring  them  till  it  begins 
to  grain.  Have  ready  a fquare  paper  cafe  fugared  with 
fine  powder  fugar:  when  cold  cut  them  in  fquare  pieces. 

Compote  of  Crude  Orange. 

CUT  the  upper  part  of  fix  fweet  oranges  in  fuch  a 
manner  as  to  put  them  together  as  if  they  were  whole. 
Pierce  the  pulps  in  feveral  places  with  a little  knife,  and 
put  in  fome  fine  powder  fugar;  then  replace  the  pieces 
you  have  cut  off,  and  ferve  them  in  your  defert. 

Compote  of  Apples. 

TAKE  a dozen  of  golden  pippins,  pare  them  nicely, 
and  take  the  core  out  with  a fmall  pen-knife;  put  them 
into  fome  water  and  let  them  be  wellfcalded;  then  take 
a little  of  the  water  with  fome  fugar,  and  a few  apples 
which  may  be  fliced  into  it,  and  let  the  whole  boil  till 
it  comes  to  a fyrup:  then  pour  it  over  your  pippins,  and 
garnifli  them  with  dried  cherries  and  lemon-peel  cut  fine. 
You  rauft  take  care  that  your  pippins  are  not  fplit. 

Compote  of  Pears. 

LET  what  quantity  of  pears  you  wifti  be  nicely 
fcalded  till  foft,  then  take  them  out,  pare  them,  and 
throw  them  into  cold  water  to  harden ; take  fome  fugar, 
cinnamon,  red  wine,  and  cloves,  and  put  your  pears 
into  it;  let  them  gently  boil  till  a fyrup:  You  may  add 
fome  cochineal  to  give  them  a fine  colour. 

Compote  if  Quinces. 

THESE  may  be  cut  in  quarters  and  done  in  the  fame 
way  as  the  apples,  taking  care  that  the  quinces  are  done 
quite  tender  before  you  put  them  into  the  fugar.  Let 
the  fyrup  of  all  your  cotnpotes  be  thick  before  you  dilb 
tliem  up,  'i 

Orange 
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, '*  Orange  Chips. 

GET  fdme  of  the  beft  Seville  oranges  you  can,^  pare 
.them  at  laft  about  a quarter  of  an  inch  broad,  and  if  you, 
; ‘can  keep  the  parings  whole,  they  will  have  a pretty 
i effecf.  When  you  have  pared  as  riiany  as  you  intend, 

I put  them  into  fait  and  fpring  water,  for  a day  or  two; 

I then  boil  them  in  a large  quantity  of  fpring-water  till 
they  are  tender,  and  drain  them  on  a fieve.,  Have 
ready  a thin  fyrup  made  of  a quart  of  water  and  a pound 
. of  fugar.  Boil  them  a few  at  a time,  to  keep  them  from 
breaking,  till  they  look  clear.  Then  put  them  into  a 
fyrup  made  of  fine  loaf-fugar,  with  as  much  water  as 
vvill  diffolve  it,  and  boil  tliem  to  a candy  height.  When 
you  take  them  up,  lay  them  on  a fieve,  and  grate 
double  refined  fugar  over  them.  Then  put  them  in.  a 
Hove,  or  before  the  fire  to  dry. 

Orange  Marmalade . 

GET  the  cleared  Seville  oranges  you  can,  cut  them  in 
two,  take  out  all  the  pulp  and  juice  into  a bafon,  and 
pick  all  the  fldns  and  feeds  out  of  it.  Boil  the  rinds  in 
; hard  water  till  they  are  tender,  and  change  the  water  two 
or  three  rimes  while  they  are  boiling.  Then  pound  them 
in  a marble  mortar,  and' add  to  it  the  juice  and  pulp. 
Then  put  them  in  the  preferving-pan  with  double  its 
weight  of  loaf-fugar,  and  fct  it  over  a fiovv  fire.  Boil  it 
rather  more  than  half  an  hour,  put  it  into  pots,  cover  it 
with  brandy  paper,  and  tie  it  clofe  down. 

Apricot  Marmalade. 

APRICOTS  that  are  too  ripe  for  keeping  beft  anfwer 
this  purpofe.  Boil  them  in  fyrup  till  they  will  mafli,  and 
then  beat  them  in  a marble  mortar  to  a pafte.  Take 
half  their  weight  of  loaf-lugar,  and  add  juft  water  enough 
to  diffolve  it.  Boil  and  ikim  it  till  it  looks  clear,  and 
the  fyrup  thick  like  a fine  jelly.  Then  put  it  into  your 
fvveetmeat  glaffes,  and  tie  ft  up  clofe. 

Quince  Marmalade. 

THESE  muft  likewife  be  full  ripe  for  the  purpofe  of 
making  marmalade.  Pare  them,  and  cut  them  into 
quarters;  then  take  out  the  cores,  and  put  the  fruit  into  a 

faucepan. 
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faucepan.  Cover  them  with  the  parings;  nearly  fill  the 
faucepan  with  fpring-water,  cover  it  clofe,  and  let  them 
Oew  over  a flow  fire  till  they  are  fbft  and  of  a pink  co- 
lour. I hen  pick  out  the  quinces  from  the  parings,  and 
beat  them  to  a pulp  in  a marble  mortar.  Take  iheir 
weight  of  fine  loaf-fugar,  put  as  much  water  to  it  as  will  • 
difiblve  it,  and  boil  and  fkim  it  well.  Then  put'in  your 
quinces,  boil  them  gently  three  quarters  of  an  hour,  and 
keep  Ifirring  them  all  the  time.  When  it  is  cold,  put  it 
into  flat  pots,  tie  it  down  clofe,  and  fet  it  by  for  ufe. 

Tranf/iareut  Marmalade. 

CUT  very  pale  Seville  oranges  into  quarters,  take  but 
the  pulp,  put  it  into  a bafon,  and  pick  out  the  fkins  and 
feeds.  . Put  the  peels  into  a little  fait  and  water,  and  let 
them  fland  all  night.  Then  boil  them  in  a good  quantity 
of  fpring-water  till  they  are  tender,  cut  them  in  very  thin  ■ 
llice^,  and  put  them  to  the  pulp.  To. every  pound  of 
marmalade  put  a pound  and  a half  of  double-refined 
fugar,  finely  beaten,  and  boil  them  together  gently  foi- 
twenty  minutes;  but  if  not  clear  and  tranfparent  in  that 
time,  boil  it  five  or  fix  minutes  longer.  Keep  ftirring  \t- 
gently  all  the  time,  and  take  care  you  do  not  break  the  . 
flices.  When  it  is  cold,  put  it  into  jelly  or  fweetmeat  ' 
glaffes,  and  tie  them  down  tight  with  brandy  paper  and 
a bladder  over  them. 

Burnt  Almonds. 

TAKE  two  pounds  of  almonds,  and  put  them  into  a 
ftew-pan,  with  the  fame  quantity  of  fugar,  and  a pint  of 
water.  Set  them  over  a clear  cool  fire,  and  let  them 
boil  till  you  find  the  almonds  crack.  Then  take  them 
off,  and  flir  them  about  till  they  are  quite  dry.  Put 
them  in  a wire  fieve,  and  lift  all  the  fugar  from  them. 
Put  the  fugar  into  the  pan  again  with  a little' water,  and 
give  it  a boil.  Then  put  four  fpoonsful  cf  cochineal 
to  the  fugar  to  colour  it,  put  the  almonds  into  the  pan, 
and  keep  Itirring  them  over  the  fire  till  they  are  quite 
dry.  Then  put  them  into  a large  glafs,  and  they  will 
keep  all  the  year. 

Ba/pherry 
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Rafpber'jy  Pajie. 

MASH  a quart  of  rafpberries,  ftrain  one  half,  and  put 

I the  juice  tO  the  other  half.  Boil  them  a quarter  of  an 
hour,  put  to  them,  a pint  of  red  currant  juice,  and  let 
them  boil  all  together  till  your  rafpberries  are  enough. 
{ Then  put  a pound  and  a half  of  double-refined  fugar 
into  a pan,  with  as  much  water  as  will  difTolve  it,  and 
I boil  it  to  a fugar  again.  Put  in  your  rafpberries  and 
t juice,  give  them  afcald,  and  pour  it  into  glaffes  or  plates. 
! Then  put  them  into  a dove,  and  turn  them  at  times  till 
they  are  thoroughly  dry. 

Currant  Pajie. 

CURRANT  pafte  may  be  either  red  or  white,  ac- 
- cording  to  the  colour  of  the  currants  you  ufe.  Strip  your 
currants,  put  a little  juice  to  them  to  keep  them  from 
burning,  boil  them  well,  and  rub  them  through  a 
hair  fieve.  Then  boil  it  a quarter  of  an  hour,  and  to  a 
pint  of  juice  put  a pound  and  a half  of  double-refined 
fugar  pounded'  and  lifted.  Shake  in  your  fugar,  and 
when  it  is  melted,  pour  it  on  plates.  Dry  it  in  the  fame 
manner  as  the  rafpberry  pafte,  and  turn  it  into  any  form 
you  like  beft. 

Goofeherry  Pajie. 

^ .I'TAKE  fome  full  grown  red  goo feberries,  juft  on  the 
••  fiirn  for  ripening,  cut  them  in  halves,  and  pick  out  all 
the  feeds.  Have  ready  a pint  of  currant  juice,  and  boil 
your  goofeberries  in  it  till  they  are  tender.  Put  a pound 
and  a half  of  double-refined  fugar  into  your  pan,  with 
as  much  water  as  will  diflblve  it,  and  boil  it  to  a fugar 
again.  Then  put  all  together,  and  make  it  fcalding 
hot,  but  do  not  let  it  boil.  Pour  it  into  your  plates  or 
glalfes,  and  dry  it  as  before  direfted. 

SECT.  VI. 

ORNAMENTS  in  CONFECTIONARY. 
Artificial  Fruit. 

AT  a proper  time  of  the  year,  take  care  to  fave  the 
ftalks  of  the  fruit,  with  the  ftones  to  them.  Get  fome 

Kk  tins 
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tins  neatly  made  in  the  fhape  of  the  fruit  you  intend  to 
imitate,  leaving  a hole  at  the  top,  to  put  in  the  ftone 
nnd  ftalk.  They  muft  be  fo  contrived  as  to  open  in  the 
middle,  to  take  out  the  truit,  and  there  mufl:  alfo  be  made 
a frame  of  wood  t-o  fix  them  in.  Great  care  mun;  be 
taken  to  make  the  tins  very  fmooth  in  the  infide,  other- 
wife  their  rough  nefs  will  mark  the  fruit;  and  that  they 
be  made  exaftly  ot  the  (liape  ot  the  fruit  that  they  are 
intended  to  reprefent.  Being  prepared  with  your  tins, 
proceed  thus:  Take  two  cow-heels,  and  a calf’s-foot, 
boil  them  in  a gallon  of  foft  water  till  they  are  all  boiled 
to  rags,  and  when  you  have  a full  quart  of  jelly,  (train 
it  through  a fieve.  Then  put  it  into  a faucepan,  fweeten 
it,  put  in  lemon-peel  perfumed,  and  colour  it  like  the 
fruit  you  intend  to  imitate.  Stir  all  together,  give  it  a 
boil,  and  fill  your  tins:  then  put  in  the  (tones  and  the 
(talks  juft  as  the  fruit  grows,  and  when  the  jelly  is  quite 
cold,  open  your  tins,  and  put  on  the  bloom,  which 
may  be  done  by  carefully  dultingon  powder-blue.  Keep 
them  covered  to  prevent  the  duft  getting  to  them;  and 
to  the  eye,  art  will  be  an  excellent  fubftitute  for  nature. 

A Dijli  of  Snotv. 

TAKE  twelve  large  apples,  and  put  them  into  a 
faucepan  with  cold  water.  Set  them  over  a (low  fire, 
and  when  they  are  foft,  pour  them  in  a hair  fieve;  take 
off  the  (kins,  and  put  the  pulp  into  a bafon.  Then  beat 
the  whites  of  twelve  eggs  to  a very  ftrong  froth ; beat  and 
lift  half  a pound  of  double-refined  fugar,  and  drew  it 
into  the  eggs.  Workup  the  pulp  of  your  apples  to  a 
ftrong  froth,  then  beat  them  all  together  till  they  are  like 
a ftiff  fnow.  Lay  it  upon  a china  difli,  and  heap  it  up 
as  high  as  you  can.  Set  round  it  green  knots  of  pafte, 
in  imitation  of  Chinefe  rails,  and  ftick  a fprig  of  myrtle 
in  the  middle  of  the  difti. 

Moonjhine. 

GET  a piece  of  tin  the  (Irape  of  a half  moon,  as  deep 
as  a half  pint  bafon,  and  one  in  the  (hape  of  a large  ftar, 
and  two  or  three  leffer  ones.  Boil  two  calf’s  feet  in  a 
gallon  of  water  till  it  comes  to  a quart,  then  drain  it  off, 

and 
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! and  when  cold,  fkim  off  the  fat.  Take  half  the  jelly, 

[ and  fweeten  it  with  fugar  to  your  palate.  Beat  up  the 
whites  of  four  eggs,  ftir  all  together,  over  a flow  fire  till 
it  boils,  and  then  run  it  through  a flannel  bag  till  dear, 
j Put  it  in  a clean  faucepan,  and  take  an  ounce  of  fweet 
i almonds,  blanched,  and  beat  very  fine  in  a marble  mortar, 
r with  two  fpoonsful  of  rofe-water,  and  two  of  orange- 
I flower  water.  Then  ftrain  it  through  a coarfe  cloth, 

; mix  it  with  the  jelly,'  put  in  four  fpoonsful  of  thick  cream, 
and  ftir  it  all  together  till  it  boils.  Then  have  ready  the 
difli  you  intend  it  for,  lay  the  tin  in  the  fhape  of  a half- 
moon  in  the  middle,  and  the  flars  round  it.  Lay  little 
weights  on  the  tins,  to  keep  them  in  the  place  where 
vou  put  them.  Then  pour  the  moonfliine  into  the  difli; 

I 'and  when  it  is  quite  cold,  take  out  the  tins.  Then  fill 
up  the  vacancies  with'  clear  calf’s  feet  jelly.  You  may 
colour  your  moonfliine  with  cochineal  and  chocolate, 
to  make  it  look  lik,e  the  Iky,  and  your  moon  and  flars 
will  then  fliine  the  brighter.  Garnifli  it  with  rock 
candy  fweetmeats. 

Floating  Jjland. 

TAKE  a foup-difli  of  a lize  proportioned  to  what  you 
intend  to  make:  but  a deep  glafs  fet  on  a china  difli, 
will  anfwer  the  purpofe  better.  Take  a quart  of  the 
thickefl  cream  you  can  get,  and  make  it  pretty  fweet 
with  fine  fugar.  Pour  in  a gill  of  fack,  grate  in  the 
vellow  rind  of  a lemon,  and  mill  the  cream  till  it  is  of 
a thick  froth;  then  carefully  pour  the  thin  from  the 
froth  into  a difli.  Cut  a French  roll,  or  as  many  as  you 
want,  as  thin  as  you  can,  and  put  a layer  of  it  as  light 
as  poflible  on  the  cream,  then  a layer  of  currant  jelly, 
then  a very  thin  layer  of  roll,  then  hartfliorn  jelly,  then 
French  roll,  and  over  that  whip  your  froth  which  you 
faved  off  the  cream,  well  milled  up,  and  lay  it  on  the 
/ top  as  high  as  you  can  heap  it.  Ornament  the  rim  of 
your  difli  with  figures,  fruits,  or  fweetmeats,  as  you 
pleafe.  This  looks  very  pretty  on  the  middle  of  a table, 
with  candles  round  it;  and  you  may  make  it  of  as  many 
different  colours  as  you  fancy,  according  to  what  jellies,  ^ 
jams,  or  fweet-raeats  vou  have.  ^ 

'Kk2 
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Defert  JJlcmd. 

^ TAKE  a lump  of  pafte,  and  form  it  into  a roctc  three 
inches  broad  at  the  top;  then  colour  it,  and  fet  it  in  the 
middle  of  a deep  china  difli.  Set  a caft  figure  on  it,  with 
a crown  on  its  head,  and  a knot  of  rock  candy  at  its  feet : 
then  make  a roll  of  pafte  an  inch  thick,  and  flick  it  on 
the  inner  edge  of  the  diflt,  two  parts  round.  Cut  eight 
pieces  of  eringo-roots,  about  three  inches  long,  and  fix 
them  upright  to  the  roll  of  pafie  on  the  edge.  Make 
gravel  walks  of  fliot  comfits  round  the  difh,  and  fet  fmall 
figures  in  them.  Roll  out  fome  pafle,  and  cut  it  open 
like  Chinefe  rails.  Bake  it,  and  fix  it  on  either  fide  of 
the  gravel-walks  with  gum,  and  form  an  entrance  where 
the  Chinefe  rails  are,'  with  two  pieces  of  eringo-root  for 
pillars. 

Chinefe  Temple  or  Obelifc. 

TAKE  an  ounce  of  fine  fugar,  half  an  ounce  of  butter, 
and  four  ounces  of  fine  flour.  Boil  the  fugar  and  butter 
in  a little  water,  and  when  it  is  cold,  beat  up  an  egg, 
and  put  it  to  the  wattr,  fugar,  and  butter.  Mix  it 
■with  the  flour,  and  make  it  into  a very  fliff  pafte;  then 
roll  it  as  thin,  as  poflible,  have  a fet  of  tins  in  the  form 
of  a temple,  and  put  the  pafte  upon  them.  Cut  it  in 
what  form  you  pleafe  upon  the  feparate  parts  of  yOur 
tins,  keeping  them  feparate  till  baked;  but, take  care  to 
have  the  pafte  exaflly  the  fize  of  the  tins.  When  you 
have  cur  all  thefe  parts,  bake  them  in  a flow  oven,  and 
„when  cold,  take  them  out  of  the  tins  and  join  the  parts 
withftrong  ifinglafs  and  water  with  a camel’s- hair  brufti. 
Set  them  one  upon  the  other,  as  the  forms  of  the  tin 
moulds  will  direct  you.  If  you  cut  it  neatly,  and  the 
pafte  is  rolled  very  thin,  it  will  be  a beautiful  corner  for 
a large  table.  If  you  have  obeliflc  moulds,  you  may 
make  thern.  the  fame  way  for  an  oppofite  corner.  Be 
careful  to  make  the  pillars  ftronger  than  the  to^D,  that 
they  may  not  be  crufhed  by  their  weight. 

Thefe  ornamental  decorations  in  confectionary  are  cal- 
culated to  embellifli  grand  entertainments,  and  it  is 
certain  they  have  all  a very  pleafing  effedt  on  the  fight; 
but  their  beauties  depend  entirely  on  the  abilities  and 
ingenuity  of  the  artift. 
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CHAP.  XXl. 

PICKLING. 

PICKLES  are  elTentially  neceflary  t6  be  kept  in  all 
houfes,  but  particularly  fuch  as  contain  large  fami- 
lies; nor  will  the  prudent  and  judicious  houfekeeper  be 
' without  them;  and  this  for  two  reafons:  firft,  to  avoid 
the  inconvenience  of  fending  for  them  when  wanted^ 

I and  fecondly,  from  being  allured  that  they  are  done  as 
they  ought  to  be,  that  is,  that  they  lliall  have  their 
proper  colour  without  that  artifice  which  is  likely  to  be 
. prejudicial  to  thofe  who  ufe  them.  It  is  too  common 
a pra£tice  to  make  ufe  of  brafs  utenlils  in  order  to  give 
the  pickles  a fine  green;  but  this  pernicious  cuftom 
is  eafily  avoided  by  heating  the  liquor,  and  keeping  it 
in  a proper  degree  of  warmth  before  you  pour  it  on 
the  articles  to  be  pickled,  It  is  ufual  to  put  pickles 
into  earthen  jars,  but  ftone  jars  are  by  far  the  belt,  for 
though  they  are  more  expenfive  in  the  firft  purchafe, 
they  will  be  found  much  cheaper  in  the  end;  the 
earthen  veflels  are  porous,  and  will  confequently  admit 
the  air,  and  fpoil  the  pickles,  efpecially  if  they  ftand 
any  length  of  time;  'but  this  will  not  be  'the  cafe  wdth 
ftone  jars. — Remember,  that  when  you  take  any  pickle 
out  of  your  jars,  be  fure  never  to  do  it  with  your 
fingers,  as  that  will  fpoil  the  pickle;  but  always  make 
’ ufe  of  a fpoon,  which  you  Ihould  keep  entirely  for  that 

. purpofe, Having  mentioned  thefe  necelfary  and 

) general  obfervations  relative  to  pickling,  we  fhall  now 
proceed  to  particulars;  beginning  with 

Mangoes. 

THE  proper  cucumbers  to  be  ufed  for  this  purppfe 
I are  thofe  of  the  largeft  fort,  which  muft  be  taken  from 
f the  vines  before  they  are  too  ripe,  or  yellow  at  the  ends. 

I Cut  a piece  out  of  the  fide,  and  take  out  the  feeds  with 
an  apple-fcraper  or  a tea-fpoon.  Then  put  them  into 
very  ftrong  fait  and  water  for  eight  or  nine  days,  or  till 
they  are  yellow.  Stir  them  well  two  or  three  times 
every  day,  and  put  them  into  a pan  with  a large  quan- 
tity > 


262  PICKLING. 

tity  of  vine  leaver  both  over  and  under  them.  Beat  a 
little  roach  allum  very  fine,  and  put  it  into  the  fait  and 
■water  they  came  out  of.  Pour  it  on  your  cucumbers, 
and  fet  them  upon  a very  flow  fire  for  four  or  five  hours, 
till  they  are  pretty  green.  I'hen  take  them  out,  and 
drain  them  in  a hair  fieve,  and  when  they  are  cold,  put 
to  them  a little  horfe-radifli,  then  muftard-feed,  two  or  i 
three  heads  of  garlick,  a few  pepper-corns,  a few  green 
cucumbers  fliced  in  fmall  pieyes,  then  horfe-radiflt,  and 
the  fame  as  before-mentioned  till  you  have  filled. them. 
Then  take  the  piece  you  cut  out,  and  few  it  on  with  a 
large  needle  and  thread,  and  do  all  the  reft  in  the  fame 
manner.  PJave  ready  the  following  pickle:  To  every 
gallon  of  vinegar  put  an  ounce  of  mace,  the  fame  of 
cloves,  tw'o  ounces  of  fliced  ginger,  the  fame  of  long 
pepper,  Jamaica  pepper,  three  ounces  of  muftard-feed 
tied  up  in  a bag,  four  ounces  of  garlick,  and  a ftick  of  I 
horfe-radifh  cut  in  flices.  Boil  them  five  minutes  in  the  ^ 
vinegar,  then  pour  it  upon  your  pickles,  tie  them  down  ' 
clofe,  and  keep  them  for  ufe. 

Gerkins. 

PUT  a quantity  of  fpring  water  into  a large  earthen 
pan,  and  to  every  gallon  put  two  pounds  of  fait.  Mix 
them  well  together,  and  throw  in  five  hundred  gerkins.  , 
When  they  have  been  two  hours  in  the  fait  and  w'ater, 
take  them  out,  and  put  them  to  drain;  and  when  they 
are  thoroughly  dry,  put  them  into  your  jar.  f^ke  a 
gallon  of  the  heft  white-wine  vinegar,  and  put  it  into  a 
faucepan,  with  half  an  ounce  of  clo^ves  and  mace,  an 
ounce  of  allfpice,  the  fame  quantity  of  muftard-feed,  a 
ftick  of  horfe  radifh  cut  in  flices,  fix  bay  leaves,  two  or 
three  races  of  ginger,  a nutmeg  cut  in  pieces,  and  a 
handful  of  fait.  Boil  up  all.  together,  and  pour  it  over 
the  gerkins.  Cover  them  clofe  down,  and  let  them 
ftand  twenty-four  hours.  Then  put  them  into  }our 
faucepan,  and  let  them  fimmer  over  the  fire  till  they 
are  green ; but  be  careful  not  to  let  them  boil,  as  that 
will  fpoil  them.  Then  put  them  into  your  jar,  and 
cover  them  clofe  down  till  they  are  cold.  1 hen  tie  them 
over  with  a bladder  and  a piece  of  leather,  and  put 
them  in  a dry  cold  place. 
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Citcumbers. 

FOR  the  purpofe  of  pickling,  chufe  the  fmalleft 
cucumbers  you  can  get.  and  be  careful  they  are  as  free 
fr6.n  foots  as  poffible.  Put  them  into  ftrong  fait  and 
water  for  nine  or  ten  days,  or  till  they  are  quite  yellow, 
and  ftir  thena  twice  a day,  at  leaft,  or  they  vvill  grow 
foft  When  they  are  perfedly  yellow,  pour  the  water 
from  them,  and  cover  them  with  plenty  of  vine  leaves. 
Set  \mur  water  over  the  fire,  and  when  it  boils,  pour  it 
upon  them,  and  fet  them  upon  the  hearth  to  keep 
warm.  When  the  water  is  nearly  cold,  make  it  boiling 
hot  again,  and  pour  it  upon  them.  1 roceed  in  this 
manner  till  you  perceive  they  are  of  a fine  green,  which, 
they  will  be  in  four  or  five  times.  Be  careful  to  keep 
them  well  covered  with  vine  leaves,  with  a cloth  and 
difii  over  the  top,  to  keep  in  the  fteam,  which  will  help 
to  green  them  the  fooner.  When  they  are  greened, 
put  them  in  a hair  fieve  to  drain,  and  then  make  the 
following  pickle  for  them ; To  every  two  quarts  of  white 
wine  vinegar,  put  half  an  ounce  of  mace,  or  ten  or 
twelve  cloves,  an  ounce  of  ginger  cut  into  flices,  the 
fame  of  black  pepper,  and  a handful  of  fait.  Boil  them 
all  together  for  five,  minutes,  pour  it  hot  upon  your 
pickles,  and  tie  them  down with  a bladder  for  ufe. 

Cucianbers  in  Slices. 

take  fome  large  cucumbers  before  they  are  too  ripe, 
(lice  them  of  the  thicknefs  of  a crown-piece,  and  put 
them  into  a pewter  difli.  Fo  every  dozen  of  cucumbers 
fiice  two  large  onions  thin,  and  fo  on  till  you  have  filled 
vour  difli,  or  have  got  the  quantity  you  intend  to  pickle; 
but  remember  to  put  a handful  of  fait  between  every 
row.  Then  cover  them  with  another  pewter  difli,  and 
let  them  fland  twenty-four  hours.  Then  put  them  into 
a cullender,  and  wdien  they  are  thoroughly  dry,  put  them 
into  a jar,  cover  them  over  with  white  wine  vinegar, 
and  let  them  (land  four  hours.  Pour  the  vinegar  from 
them  into  a faucepan,  and  boil  It  with  a little  fait.  Put 
to  the  cucumbers  a little  mace,  a little  whole  pepper,  a 
large  race  of  ginger  fliced,  and  then  pour  on  them  the 

boiling 
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boiling  vinegar.  Cover  them  clofe,  and  when  they  are 
cold,  tie  them  down,-  and  they  will  be  readv  for  ufe  in 
a few  days. 

To  Keep  Cucumbers. 

CHOOSE  thofe  that  are  fmall  and  not  too  old ; put  ' 
them  in  jars,  and  pour  over  a brine  like  the  French 
beans;  (fee  page  268)  when  you  ufe  them  take  the  rind 
off,  and  drefs  them  in  the  fame  manner  as  others.  ■, 

Walnuts. 

THERE  are  various  methods  of  pickling  walnuts,  in  ! 
order  to  have  them  of  different  colours,  the  number  of 
which  are  four,  namely,  black,  white,  olive-colour,  and  ' 
green  j each  of  which  we  (liall  defcribe  in  their  proper 
order. 

To  pickle  walnuts  black,  you  muft  gather  them  before 
the  fhell  gets  too  hard,  which  may  be  known  by  running 
a pin  into  them,  and  always  gather  them  when  the  fun  is  ' 
hot  upon  them.  Put  them  into  iftrong  fait  and  water  for 
nine  days,  and  ftir  them  twice  a day,  obferving  to  change  ' 
the  fait  and  water  every  three  days.  Then  put  them  into 
a hair  fieve,  and  let  them  ftand  in  the  air  till  they  turn 
black.  Put  them  into  ftrong  ftone  jars,  and  pour  boiling 
vinegar  over  them;  cover  them  up,  and  let  them  fiand 
till  they  are  cold.  Then  give  the  vinegar  three  more 
boilings,  pour  it  each  time  on  the  walnuts,  and  let  it 
ftand  till  it  is  cold  between  every  boiling.  Then  tie 
them  down  with  paper  and  a bladder  over  them,  and  let 
them  ftand  two  months.  When  that  time  has  elapfed, 
take  them  out  of  the  vinegar,  and  make  a pickl^  for 
them  thus : To  every  two  quarts  of  vinegar  put  half  an 
ounce  of  mace,  and  the  fame  of  cloves;  of  black  pepper, 
J^haica  pepper,  long  pepper,  and  ginger,  an  ounce 
each,  and  two  ounces  of  common  fait.  Boil  it  ten 
minutes,  then  pour  it  hot  on  your  walnuts, -tie  them  clofe 
down,  and  cover  them  with  paper  and  a bladder. 

To  pickle  wajriuts  ivhile,  you  muft  proceed  thus: — 
Flaving  procured  a fufficient  quantity  of  walnuts,  of  the 
largelf  fize,  and  taken  the  betore-mentioned  precaution 
that  the  fhells  are  not  too  hard,  pare  them  very  thin  till 

the 
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I iVie  wbite  appears,  and  throw  them  into  fprmg  Water 
and  a handful  of  fait  as  you  do  them.  Let  them  lay  in 
that  water  fix  hours,  and  put  a thin  board  upon  them  to 
keep  them  under  the  water.  Then  fet  a Itew-pan  with 
fome  clean  fpring  vvater  on  a charcoal  fire.  Take  your 
nuts  out  ©f  the  water,  put  them  into  the  ftew-pan,  and 
Jet  them  fimmer  four  or  five  minutes,  but  be  careful  they 
do  not  boil.  Then  have  ready  a pan  of  fpring  water 
with  a handful  of  fait  in  it,  and  flir  it  till  the  fait  is  melted; 
then  take  your  nuts  out  of  the  ffew-pan  with  a wooden 
ladle,  or  fpoon,  and  put  them  into  the  cold  water  and 
fait. — Let  them  hand  a quarter  of  an  hour,  with  the 
board  lying  on  them  to  keep  them  down  as  before;  for  if 
they  are  not  kept  under  the  liquor  they  will  turn  black. 
Then  lay  them  on  a cloth,  and  put  them  into  your  jar, 
with  fome  blades  of  mace  and  nutmeg  diced  thin.  Mix 
your  fpice  between  your  nuts,  and  pour  diftilled  vinegar 
over  them.  "When  your  jar  is  properly  filled  with  nuts, 
pour  mutton  fat  over  them,  tie  them  down  clofe  with  a 
bladder  and  leather,  and  fet  them  in  a dry  place. 

Walnuts  to  be  pickled  of  an  olroe  cotoin',  muft  be 
managed  thus;  Having  gathered  your  walnuts  with  the 
fame  precautions  as  before  dire61ed,  put  them  into  ftrong 
ale  ailegar,  and  tie  them  down  under  a'  bladder  and 
paper  to  keep  out  the  air.  Let  them  ftand  twelve  months, 
then  take  them  out  of  the  ailegar,  and  make  for  them  a 
pickle  of  ffrong  ailegar.  To  every  quart,  put  half  an 
ounce  of  Jamaica  pepper,  the  fame  of  long  pepper,  a 
quarter  of  an  ounce  of  mace,  the  fame  of  cloves,  a head 
of  garlick,  and  a little  fait.  Boil  them  all  together  five  or 
fix  minutes,  and  then  pour  it  upon  your  walnuts.  As  it 
gets  cold,  boil  it  again  three  times,  and  pour  it  on  them. 
J hen  tie  them  down  with  a bladder  and  paper  over  it; 
and  if  your  ailegar  is  good,  they  will  keep  feveral  years, 
i without  either  turning  colour  or  growing  foft.  You  may 
I make  very  good  catchup  of  the  ailegar  that  comes  from 
I the  walnuts,  by  adding  a pound  of  anchovies,  an  ounce 
i of  cloves,  the  fame  of  long  and  black  pepper,  a head  of 
; garlick,  and  half  a pound  of  common  fait,  to  every  gallon 
ailegar.  Boil  it  till  it  is  half  reduced,  and  fkim  it  well. 
Then  bottle  it  for  ufe,  and  it  w’ill  keep  a great  while, 
VII.  LI  To 
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To  pickle  walnuts  green,  proceed  as  follows:  Make 
choice  of  the  large  double  or  French  walnuts,  gathered 
before  the  fliells  are  hard.  Wrap  them  fmgly  in  vine 
leaves,  put  a few  vine  leaves  in  the  bottom  of  your  jar, 
and  nearly  fill  it  with  your  walnuts.  Take  care  they  do 
not  touch  one  another,  and  put  a good  many  leaves  over 
them.  Then  fill  your  jar  with  good  allegar,  cover  them 
clofe  that  the  air  cannot  get  in,  and  let  them  (land  for 
three  weeks.  Then  pour  the  allegar  from  them,  put 
frefli  leaves  at  the  bottom  of  another  jar,  take  out  your  , 
walnuts,  and  wrap  them  feparately  in  frefli  leaves  as 
quick  as  poflibly  you  can.  Put  them  into  your  jar  with  a 
good  many  leaves  over  them,  and  fill  it  with  white  wine 
vinegar.  Let  them  ftand  three  weeks,  pour  off  your 
vinegar,  and  wrap  them  up  as  before,  with  frefli  leaves 
at  the  bottom  and  top  of  your  jar.  Take  frefli  white 
wine  vinegar,  put  fait  in  it  till  it  will  bear  an  egg,  and 
add  to  it  mace,  cloves,  nutmeg,  and  garlick.  Boil  it 
about  eight  minutes,  and  then  pour  it  on  your  walnuts. 
Tie  them  clofe  w'ith  paper  and  a bladder,  and  fet  them 
by  for  ufe.  Be  careful  to  keep  them  covered,  and  when  i 
you  take  any  out  for  life,  if  the  whole  fliould  not  be 
wanted,  do  not  put  thofe  left  again  into  the  jar,  for  by 
that  means  the  wfliole  may  be  Ipoiled. 

Bed  Cabbage. 

SLICE  your  cabbage  crolTw'ays,  then  put  it  on  an 
earthen  difli,  and  fprlnkle  a handlul  of  fait  over  it.  ■ 

* Cover  it  with  another  difli,  and  let  it  ftand  twenty-four 
hours.  Then  put  it  into  a cullender  to  drain,  and  lay 
it  into  your  jar.  Take  a fufneient  quantity  of  white- 
wine  vinegar  to  cover  it,  a few  cloves,  a little  mace,  and 
allfpice.  Put  them  in  whole,  with  a little  cochineal 
bruifed  fine.  Then  boil  it  up,  and  pour  it  either  hot  or 
cold  upon  your  cabbage.  It  the  former,  let  it  ftand  till 
cold,  and  then  tie  it  down  tor  ufe. 

' Onions. 

TAKE  a fufficient  number  of  the  fmalleft  onions  you 
can  get,  and  put  them  into  fait  and  water  for  nine  days, 
obferving  to  change  the  water  every  day.  Then  put 

them  into  jars,  and  pour  frefli  boiling  fait  and  w^ater  over 
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them.  Let  them  ftand  dofe  covered  till  they  are  cold, 
then  make  fome  more  fait  and  water,  and  pour  it  boiling 
hot  upon  them.  When  it  is  cold,  put  your  onions  into 
a hair  lieve  to  drain,  then  put  them  into  wide-raouthed 
bottles,  and  fill  them  up  with  diftilled  vinegar.  Put  into 
every  bottle  a dice  or  two  of  ginger,  a blade  of  mace,  a 
tea-ipoonful  of  fvveet  oil,  (which  will  keep  the  onions 
white)  a bay-leaf,  and  as  much  fait  as  will  lay  on  a fix- 
pence.  Cork  them  well  up,  fo  that  no  air  can  get  to 
them,  and  fet  them  in  a dry  place. 

Samphire. 

TAKE  what  cjuantity  of  green  famphire  you,  think 
proper,  put  it  into  a clean  pan,  throw  over  it  two  or 
three  handsful  of  fait,  and  cover  it  with  fpring  water. 
MTen  it  has  lain  twenty-four  hours,  put  it  into  a clean 
faucepan,  throw'  in  a handful  of  fair,  and  cover  it  with 
good  vinegar.  Cover  the  pan  clofe,  let  it  over  a flow  fire, 
let  it  Hand  till  it  is  juft  green  and  crifp,  and  then  take  it 
off  at  that  moment;  for,  fliould  it  remain  till  it  is  foft,  it 
will  be  totally  fpoiled.  Put  it  into  your  pickling-pot, 
and  cover  it  clofe.  When  it  is  quite  cold,  tie  it  down 
with  a bladder  and  leather,  and  fet  it  by  for  ufe. — 
Samphire  may  be  preferved  all  the  year,  by  keeping  it 
in  very  ftrong  brine  of  fait  and  water,  and,  juft  before 
you  want  to  ufe  it,  put  it  for  a few  minutes  into  fome 
of  the  beft  vinegar. 

Kidney  Beans. 

TAKE  fome  young  fmall  beans,  and  put  them  into 
ftrong  fait  and  water  for  three  days,  ftirring  them  two  or 
three  times  each  day.  Then  put  them  into  a pan,  with 
vine-leaves  both  under  and  over  them,  and  pour  on  them 
the  fame  w'ater  they  came  out  of.  Cover  them  clofe, 
and  let  them  over  a very  flow'  fire  till  they  are  of  a fine 
green.  Then  put  them  into  a hair  fieve  to  drain,  and 
make  a pickle  for  them  of  white  wine  vinegar,  or  fine  ' 
ale-allegar.  Boil  it  five  or  fix  minutes  with  a little  mace, 
Jamaica  pepper,  and  a race  or  two  of  ginger  fliced. 
Then  pour  it  hot  upon  the  beans,  and  tie  them  down 
With  a bladder  and  paper. 

LI2  Tb 
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To  Preferve  French  Beans. 

TAKE  any  quantity  of  French  beans  you  think  fit, 
choofing  thofe  that  are  tender  and  leaft  ftringy;  having 
cut  off  the  ends,  boil  them  a quarter  of  an  hour  and 
fluff  them  into  cold  water;  then  dry  them  and  put  them 
into  the  jars  in  which  you  mean  to  keep  them.  Pour 
over  ybur  brine  till  it  rifes  to  the  rim  of  the  jar,  then 
put  over  fome  butter  that  has  been  heated  and  is  half 
cold,  which  will  congeal  upon  the  French  beans,  and 
keep  them  from  the  air.  If  you  do  not  like  to  put  butter 
you  muff  put  mutton  fuet  in  the  fame  way.  To  make 
the  brine  you  muff  take  two  thirds  water  and  one  of 
vinegar;  add  feveral  pounds  according  to  the  quantity 
of  brine  you  would  make,  a pound  to  three  pints.  Set 
it  over  the  fire  till  th#  fait  is  melted;  let  it  fettle,  and 
before  you  ufe  it  pour  it  off  clear. 

Barberries. 

TAKE  a quantity  of  barberries  not  over  ripe,  pick  off- 
the  leaves  and  dead  ftalks,  and  put  them  into  jars,  with 
a large  quantity  of  ftrong  fait  and  water,  and  tie  them 
down  with  a bladder.  When  you  fee  a feum  rife  on  the 
barberries,  put  them  into  frefli  fait  and  water;  but  they 
need  no  vinegar,  their  own  natural  fliarpnefs  being  fully 
fufficient  to  preferve  them.  Cover  them  clofe,  and  fet 
them  by  for  ufe.. 

Beet  Roots.. 

BOIL  the  roots  till  they  are  tender,  and  take  off  the 
Ikins,  cut  them  in  flices,  gimp  them  in  the  fliape  of- 
wheels,  or  what  other  form  you  pleafe,  and  put  them 
into  a jar.  Take  as  much  vinegar  as  you  think  will  cover 
them,  and  boil  it  with  a little  mace,  a race  of  ginger 
lliced,  and  a few  fmall  pieces  of  horfe-radifli.  Pour  it 
hot  upon  the  roots,  and  tie  them  down  clofe. 

Radijh  Pods. 

GATHER  your  radilh-pods  when  they  are  quite 
young,  and  put  them  into  fait  and  water  all  night.  The 
next  day  boil  the  fait  and  water  they  were  laid  in,  pour 
it  upon  the  pods,  and  cover  your  jar  dole  to  keep  in 

the  ffearp.  When  it  is  nearly  cold,  make  it  boiling.hot, 

and 
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and  pour  it  on  ag?.In,  and  continue  doing  fo  till  the  pods 
are  quite  ^recn.  Then. put  them  into  a fieve  to  drain, 
and  make*a  pickle  fo^  them  of  white  wine  vinegar,  with 
a little  mace,  ginger,  long  pepper,  and  horfe-radifli.-^ 
Pour  it  boiling  hot  ujwa  your  po.ds,  and  when  it  is 
almoll  cold,  make  your  vinegar  twice  as  hot  as  before, 
and  pour  it  upon  them.  Tie  them  down  with  a bladder, 
and  fet  them  in  a dry  place. 

• - Caulifloivei's. 

TAKE  the  whiteft  and  clofdt  cauliflowers  you  can 
get,  break  the  flowers  into  bunches,  and  fpread  them 
[ on  an  earthen  difli.  Lay  fait  all  over  them,  and  let  them 
I Hand  for  three  days  to  draw  out  all  the  water.  Then 
: put  them  into  jars,  and  pour  boiling  fait  and  water  upon 
them.  Let  them  (land  all  night,  then  drain  them  in  a 
; hair  fieve,  and  put  them  into  glafs  jars.  Fill  up  your 
I jars  with  dillilled  vinegar,  and  tie  them  clofe  down. 

Artichoke  Bottoms. 

BOIL  your  artichokes  till  you  can  pull  off  all  the 
leaves,  and  thoroughly  clear  the  bottoms.  Put  them  into 
fait  and  water  for  an  hour,  then  take  them  out,  and  lay 
I them  on  a cloth  to  drain.  When  they  are  dry,  put  them 
into  large  wide-mouthed  glaffes,  *with  a little  mace  and 
fliced  nutmeg  between,  and  fill  them  with  diflilled  vine- 
gar. Cover  them  with  mutton  fat  melted,  and  tie  them 
down  with  leather  and  a bladder. 

To  Freferve  Artichokes. 

THEY  may  be  quartered,  the  chokes  taken  out, 
i and  clone  exaftly  the  lame  as  the  French  beans. 

Nojturtiums. 

THE  mofl:  proper  time  for  gathering  Ihe  berries  is 
foon  after  the  bloffoms  are  gone  off.  Put  them  into  cold 
fait  and  water,  and  change  the  water  for  three  days  fuc- 
ceffively.  Tvlake  your  pickle  of  white  wine  vinegar, 
mace,  nutmeg  fliced,  flialots,  pepper-corns,  fait,  and 
horfe-radifli.  Make  your  pickle  pretty  ftrong,  but  do  not 
boil  it.  When  you  have  drained  your  berries,  put  them 
into  a jar,  pour  the  pickle  to  them,  and  tie  them  down 
dole-, 

Mujhroomi. 
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Mii/hroems. 

TAKE  the  fmallefl;  muflirooms  you  can  get,  put  them 
into  fpring  water,  and  rub  them  with  a piece  of  new  flan- 
nel dipped  in  Throw  them  into  cold  water  as  you 
do  them,  which  will  make  them  keep  their  colour.  Then 
put  them  into  a faucepan,  and  throw  a handful  of  fait 
over  them.  Cover  them  clofe,  and  fet  them  over  the  . 
fire  four  or  five  minutes,  or  till  you,  find  they  are  tho- 
roughly hot,  and  the  liquor  is  drawn  out  from  them.— 
Then  lay  them  between  two  clean  cloths  till  they  are 
cold,  put  them  into  glafs  bottles,  and  fill  them  up  with 
diftilled  vinegar.  Put  a blade  or  two  of  mace  and  a tea- 
fpoonful  of  fweet  oil  into  every  bottle.  Cork  them  up 
clofe,  and  fet  them  in  a cool  place.  If  you  have  not 
any  diftilled  vinegar,  you  may  ufe  white  wine  vinegar, 
or  ale  allegar  will  do;  but  it  muft  be  boiled  with  a little 
mace,  fait,  and  a few  dices  of  ginger;  and  it  muft  ftand 
till  it  is  cold  before  you  pour  it  on  your  muflirooms. 

MnJJiroom  Catchup.  \ 

Take  aquantityof  the  full-grown  flaps  of  muflirooms,  i 
crufh  them  well  with  your  hands,  and  then  drew  a quan-  ! 
tity  of  fait  all  over  them.  Let  them  ftand  all  night,  and 
the  next  day  put  them  into  ftew-pans.  Set  them  in  a 
quick  oven  for  twelvehours,  and  then  drain  them  through 
a hair  fieve.  To  every  gallon  of  liquor  put  of  cloves, 
Jamaica,  black  pepper,  and  ginger,  one  ounce  each,  and 
half  a pound  of  common  fait.  Set  it  on  a flow  fire,  and 
let  it  boil  till  half  the  liquor  is  wafted  away.  Then  put 
It  into  a clean  pot,  and  when  it  is  quite  cold,  bottle  it  ’ 
for  ufe. 

Mujhroom  Powder. 

GET  the  largeft  and  the  thickeft  buttons  you  can,  peel 
them,  and  cut  off  the  root  end,  but  do  not  wafli  them. 
Spread  them  feparately  on  pewter  difties,  and  fet  them  in 
a flow  oven,  to  dry.  Let  the  liquor  dry  up  into  the 
mufhrooms,  as  that  will  make  the  powder  much  ftronger, 
and  let  them  continue  in  the  oven  till  you  find  they  will  > 
powder.  Then  beat  them  in  a marble  mortar,  and  fift 
them  through  a fine  fieve,  with  a little  chyan  pepper 
and  pounded  mace.  Bottle  it  quite  clear,  and  keep  it 
in  a dry  place.  JPalnut 


t 


PICKLING.  271 

Walnut  Catchup. 

PUT  what  quantity  of  walnuts  you  think  proper  into 
’ars  cover  them  with  cold  ftrong^  ale  allegarj  and  tie 
• them  clofe  for  twelve  months.  Then  take  out  the  wal- 
' nuts  from  the  allegar,  and  to  every  gallon  of  the  liquor 
put  two  heads  of  garlick,  half  a pound  of  anchovies,  a 
quart  of  red  wine,  and  of  mace,  cloveSj  long,  black, 

! and  Jamaica  pepper,  and  ginger,  an  ounce  each.  ^ Boil 
I them  all  together  till  the  liquor  is  reduced  to  half  the 
I quantity,  and  the  next  day  bottle  it  for  ufe. 

Another  Method  of  making  IValnut  Catchup. 

•TAKE  green  walnuts  before  the  fhell  is  formed,  and 
grind  them  in  a crab-mill,  or  pound  them  in  a marble 

■ mortar.  Squeeze  out  the  juice  through  a coarfe  doth, 

I and  put  to  every  gallon  of  juice  a pound  of  anchovies, 

: the  fame  quantity  of  bay  fait,  four  ounces  of  Jamaica 
I pepper,  two  of  long,  and  two  of  black  pepper;  ot 

I mace,  cloves,  and  ginger,  each  an  ounce,  and  a (lick  of 

■ horfe-radilh.  Boil  all  together  till  reduced  to  half  the 
quantity,  and  then  put  it  into  a pot.  When  it  is  cold, 

i bottle  it  clofe,  and  in  three  months  it  will  be  fit  for  ufe. 

Indian  Pickle,  or  Piccalillo. 

TAKE  a cauliflower,  a white  cabbage,  a few  fmall 
cucumbers,  radifh-pods,  kidney-beaos,  and  a little  beet- 
root, or  any  other  thing  commonly  pickled.  Put  them 
I into  a hair  fieve;  and  throw  a large  handful  of  fait  over 
them.  Set  them  in  the  fun,  or  before  the  fire,  for  three 
days  to  dry.  When  all  the  water  is  run  out  of  them, 

! put  them  into  a large  earthen  pot  in  layers,  and  between 
every  layer  put  a handful  of  brown  muflard  feed.  Then 
1 take  as  much  ale  allegar  as  you  think  will  cover  it,  and 
to  every  four  quarts  of  allegar  put  an  ounheof  turmeric. 
Boil  them  together,  and  put  it  hot  upon  your  pickle. — 
Let  it  ftand  twelve  days  upon  the  hearth,  or  till  the 
pickles  are  of  a bright  yellow  colour,  and  moft  of  the 
allegar  fucked  up.  Then  take  two  quarts  of  ftrong  ale 
allegar,  an  ounce  of  mace,  the  fame  of  white  pepper,  a 
I quarter  of  an  ounce  of  cloves,  and  the  fame  of  long 
pepper  and  nutmeg.  Beat  them  all  together,  and  boil 
them  ten  minutes  in  the  allegar.  Then  pour  it  upon  your 

pickles. 


272  PICKLING. 

pickles,  with  four  ounces  of  peeled  garlick.  Tie  it  clofe 
down,  and  fet  it  by  for  ufe. 

Afparagus.  i 

GET  the  largetl  afparagus  you  can,  cut  off  the  white  i 
ends,  and  waOi  the  green  ends  in  fpring  water.  Then 
put  them  into  a [3an  of  clean  water,  and  let  them  lie  in  ' 
it  two  or  three  hours.  Put  as  much  fpring  water  into  ^ 
a ftew-pan  as  will  nearly  fill  it,  and  throw  in  a large 
handful  of  fait.  Set  it  on  the  fire,  and  when  it  boils  put  ^ 
in  your  glafs,  not  tied  up,  but  loofe,  'and  not  too  many 
at  a time,  left  you  break  the  heads.  Juft  fcald  the^, 
and  no  more;  then  take  them  out  with  a broad  flvimmer, 
and  lay  them  on  a cloth  to  cool.  Make  your  pickle  j 
with  a gallon  or  more  (according  to  the  quantity  of 
your  afparagus)  of  white  wine  vinegar,  and  an  ounce 
of  bay-falt.  Boil  it,  and  put  your  afparagus  into  your 
jar.  To  a gallon  of  pickle  put  two  nutmegs,  a quarter 
of  an  ounce  of  mace,  and  the  fame  quantity  of  whole 
white  pepper.  Pour  the  pickle  hot  over  the  afparagus, 
and  cover  them  with  a linen  cloth  three  or  four  times 
double;  and  when  they  have  ftood  a week,  boil  the 
pickle  again.  Let  them  ftand  a week  longer,  then  boil 
the  pickle  again,  and  put  it  on  as  hot  as  before.  When  : 
they  are  cold,  cover  them  clofe,  tie  them  tight  dowm,  i 
and  keep  them  in  a dry  place. . I 

Parjley  pickled  Green. 

MAKE'a  ftrongfalt  and  w^ater  that  will  bear  an  egg,  , 
and  throw  into  it  a large  quantity  of  curled  parfley.  Let  | 
it  ftand  a week,  then  take  it  out  to  drain,  make  a frefh  j 
fait  and  water  as  before,  and  let  it  ftand  another  week,  j 
Then  drain  it  well,  put  it  into  fpring  water,  and  change  j 
it  three  days  fucceftively.  Then  fcald  it  in_  hard  water  | 
till  it  becomes  green,  take  it  out.,  and  drain  it  quite  dry. 
Boil  a quart  of  diftilled  vinegar  a few  minutes,  wdth  two 
or  three  blades  of  mace,  a nutmeg  fliced,  and  a fhalot 
or  two.  When  it  is  quite  cold,  pour  it  on  your  parfley,  ; 
with  two  or  three  flices  of  horfe-radifli,  and  keep  it  for 
ufe. 
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Elder  Buds. 

GATHER  your  elder- buds  when  they  are  about  the 
! fize  of  hop  buds,  put  them  into  ftrong  fait  and  water  for 
i nine  days,  and  ftir  them  two  or  three  times  a day.  Then 
i put  them  into  a f«n,  cover  them  with  vine  leaves,  and 
i pour  on  them  the  water  they  came  out  of.  Set  them 
I over  a flow  fire  till  they  are  quite  green,  and  then  make 
a pickle  for  them  of  allegar,  a little  mace,  afew  fhalots, 

[ and  fome  ginger  fliced.  Boil  them  two  or  three  minutes, 
i and  pour  it  upon  your  buds.  Tie  them  down,  and  keep 
■ them  in  a dry  place. 

Peaches. 

I GATHER  your  peaches  when  they  are  at  the  full 
i growth,  and  juft  before  the  time  of  their  turning  ripe 5 
i and  be  fure  they  are  not  bruifed.  Take  as  much  fpring 
f water  as  you  think  will  cover  them,  and  make  it  fait 
enough  to  bear  an  egg,  for  which  purpofe  you  muft  ufe 
!'  an  equal  quantity  of  bay  and  common  fait.  Then  lay  in 
I your  peaches,  and  put  a thin  board  over  them  to  keep 
them  under  the  water.  When  they  have  been  three 
days  in  this  ftate,  take  them  out,  wipe  them  very  care- 
fully with  a fine  foft  cloth,  and  lay  them  in  your  jar. 
Then  take  as  much  white  wine  vinegar  as  will  fill  your 
jar,  and  to  every  gallon  put  one  pint  of  the  beft  well 
made  muftard,  two  or  three  heads  of  garlick,  a good 
deal  ef  ginger  fliced,  and  half  an  ounce  of  cloves,  mace, 
and  nutmegs.  Mix  your  pickle  well  together,  and  pour 
I it  over  your  peaches.  Tie  them  up  clofe,  and  in  two 
I months  they  will  be  fit  for  ufe. 

Neftarines  and  apricots  muft  be  pickled  in  the  fame 
I manner. 

Codims. 

GATHER  your  codlins  when  they  are  about  the 
i fize  of  a large  walnut.  Put  them  into  a pan  with  a 
I quantity  of  vine  leaves  at  the  bottom,  and  the  fame  on 
f the  top.  Set  them  over  a very  flow  fire  till  you  can 
' peel  the  fkin  off,  and  then  take  them  carefully  up,  and 
put  them  into  a hair  fieve.  Peel  them  with  a penknife, 
1 and  put  them  into  the  fame  pot  again,  with  the  vine 
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leaves,  and  \vater  as  before.  Cover  them  dofe,  and  fet 
them  over  a flow  fire  till  they  are  of  a fine  green.  Then 
drain  them  through  a hair  fieve,  and  when  they  are 
cold,  put  them  into  diftilled  vinegar.  Pour  a little  mut- 
ton fat  on  the  top,  and  tie  them  down  clofe  with  a 
bladder  and  paper. 

Golden  Pippins. 

TAKE  a number  of  the  fineft  pippins  you  can  pro- 
cure, free  from  fpots  and  bruifes,  put  them  into  a pre- 
ferving  pan  with  cold  fpring  water,  and  fet  them  on  a 
charcoal  fire.  Keep  them  flirring  with  a wooden  fpoon 
till  they  will  peel,  but  do  not  let  them  boil.  When  you 
have  peeled  them,  put  them  into  the  water  again,  with 
a quarter  of  a pint  of  the  beft  vinegar  and  a quarter  of 
an  ounce  of  alum.  Cover  them  clofe  with  a pewter 
difli,  and  fet  them  on  a charcoal  fire  again,  but  do  not 
let  them  boil.  Keep  turning  them  now  and  then  till 
they  look  greeii,  then  take  them  out,  and  lay  them  on 
a cloth  to  cool.  When  they  are  quite  cold,  put  to  them 
the  following  pickle;  To  every  gallon  of  vinegar  put 
two  ounces  of  muftard-feed,  two  or  three  heads  of 
garlick,  a good  deal  of  ginger  fliced,  half  an  ounce  of 
cloves,  mace,  and  nutmeg.  Mix  your  pickle  well  to- 
gether, pour  it  over  your  pippins,  and  cover  them  clofe. 

Grapes. 

LET  your  grapes  be  of  their  full  growth,  but  not  ripe. 
Cut  them  into  fmall  bunches  fit  for  garnifliing,  and  put 
them  into  a flone  jar,  with  vine-leaves  between  every 
layer  of  grapes.  Then  take  fpring  water,  as  much  as 
will  cover  them,  and  put  into  it  a pound  of  bay  fait, 
and  as  much  white  fait  as  wdll  make  it  bear  an  egg. — 
Dry  your  bay  fait,  and  pound  it  before  you  put  it  in, 
?.nd  that  will  make  it  melt  the  fooner.  Put  it  into  a 
pot,  and  boil  and  fkim  it  well}  but  take  off  only  the 
black  fcum.  When  it  has  boiled  a quarter  of  an  hour„ 
let  it  ftand  to  cool  and  fettle;  and  when  it  is  almoft  cold 
pour  the  clear  liquor  on  the  grapes,  lay  vine-leaves  on 
the  top,  tie  them  down  clofe  with  a linen  cloth,  and 
cover  them  with  a difli.  Let  them  ftand  t<venty-four 
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hours,  then  take  them  out,  lay  them  on  a cloth,  cover 
them  over  vsnth  another,  and  let  thein  dry  between  the 
cloths  Then  take  two  quarts  of  vinegar  a quart  _ot  Ipnng 
water,  and  a pound  of  coarfe  fugar.^  Let  it  boil  a little, 
fkim  it  verv  clean  as  it  boils,  and  let  it  (land  till  it  is  quite 
cold.  . Dry  your  jar  with  1 cloth,  put  frefli  vihe  leaves 
at  the  bottom  and  between  every  bunch  of  grapes,  and 
on  the  top.  Then  pour  the  clear  of  the  pickle  on  the 
grapes,  fill  your  jar,  that  the  pickle  may  be_  above  the 
grapes,  and  having  tied  a thin  piece  of  board  in  a flannel, 
lay  it  on  the  top  of  the  jar,  to  keep  the  grapes  under  the 
liquor.  Tie  them  down  with  a bladder  and  leather, 
and  when  you  want  them  for  ufe,  take  them  out  with  a 
wooden  fpoon.  Be  careful  you  tie  them  up  again  quite 
clofe,  for,  fliould  the  air  get  in,  they  will  be  inevitably 
fpoiled. 

Red  Currtints. 


TAKE  a quantity  of  white  wine  vinegar,  and  to 
’ every  quart  put  in  half  a pound  of  Lilbon  fugar.^  Then 
I pick  the  worft  of  your  currants,  and  put  them  into  this 
liquor;  but  put  the  beft  of  your  currants  into  glafles.— ■ 
Then  boil  your  pickle  with  the  word;  of  your  currants, 
and  (kirn  it  very  clean.  Boil  it  till  it  looks  of  a fine 
colour,  and  let  it  fland  till  it  is  cold.  Then  ftrain  it 
through  a cloth,  wringing  it  to  get  all  the  colour  you 
can  from  the  currants.  Let  it  ftand  to  cool  and  fettle, 
then  pour  it  clear  into  the  glafles  in  a little  of  the  pickle, 
i and  wh^n  it  is  cold,  cover  it  clofe  with  a bladder  and^ 
leather.  To  every  half  pound  of  fugar  put  a quarter  or 
I a pound  of  white  fait.  ✓ 

Caveach^  or  pickled  Mackarel. 

TAKE  half  a dozen  fine  large  mackarel,  and  cut  them 
into  round  pieces.  Then  take  an  ounce  of  beaten  pe  p- 
per,  three  large  nutmegs,  a little  mace,  and  a hand  fal 
of  fait.  Mix  your  fait  and  beaten  fpice  together,  then 
make  two  or  three  holes  in  each  piece,  and  with  your 
finger  thrufl:  the  feafoning  into  the  holes.  Rub  the  pieces 
all  over  with  the  feafoning,  fry  t]t£m  brown  in  oil,  and 
let  them  ftand  till  they  are  cold.  Then  put  them  into 
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vinegar,  and  cover  them  with  oil.  If  well  covered,  they 
will  keep  a confiderable  time,  and  are  mofl:  delicious 
eating. 

Smelts. 

AT  that  time  of  the  year  when  fmelts  are  feafonably 
abundant,  take  a quarter  of  a peck  of  them,  and  waHi, 
clean,  and  gut  them.  Take  half  an  ounce  of  pepper’, 
the  fame  quantity  of  nutmegs,  a quarter  of  an  ounce  of 
mace,  half  an  ounce  of  falt-petre,  and  a quarter  of  a 
pound  of  common  fait.  Beat  all  very  fine,  and  lay  your 
fmelts  in  rows  in  a jar.  Between  every  layer  of  fmelts 
llrew  the  feafoning,  with  four  or  five  bay-leaves.  Then 
boilfome  red  wine,  and  pour  over  them  a fufficient  quan- 
tity to  cover  them.  Cover  them  with  a plate,  and  when 
cold,  flop  them  down  clofe,  and  put  them  by  for  ufe, 
A few  make  a very  pretty  fupper, 

Oyfiers. 

TAKE  two  hundred  of  the  neweft  and  befl;  oyfiers 
you  can  get,  and  be  careful  to  fave  the  liquor  in  a pan 
as  you  open  them.  Cut  off  the  black  verge,  faving  the 
refi,  and  put  them  into  their  own  liquor.  Then  put  all 
the  liquor  and  oyfiers  into  a kettle,  boil  them  half  an 
hour  on  a gentle  fire,  and  do  them  very  flowly,  fkimming 
them  as  the  fcum  rifes.  Then  take  them  off  the  fire, 
take  out  the  oyfiers,  and  firain  the  liquor  through  a fine 
doth.  Then  put  in  the  oyfiers  again,  take  out  a pint  of 
the  liquor  when  hot,  and  put  thereto  three  quarters  of 
an  ounce  of  mace,  and  half  an  ounce  of  cloves.  Jufi 
give  it  one  boil,  then  put  it  to  the  oyfiers,  and  fiir  up 
the  fpices  well  among  them.  Then  put  in  about  a 
fpoonful  of  fait,  three  quarters  of  a pint  of  the  befi  white 
wine  vinegar,  and  a quarter 'of  an  ounce  of  whole 
pepper;- — Let  therrrftand  till  they  are  cold,  and  put  the 
oyfiers,  as  many  as  you  well  can,  into  the  barrel.  Put 
in  as  much  liquor  as  the  barrel  will  hold,  letting  them 
fettle  awhile,  and  they  will  foon  be  fit  to  eat.  Or  you 
may  put  them  in  fione  jars,  cover  them  clofe  with  a 
bladder  and  leather,  and  be  fure  they  are  quite  cold 
before  you  cover  them  up, 
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In  like  manner  you  may  do  cockles  and  mufdes,  with 
this  dilTerence  only,  that  there  is  not  any  thing  to  be 
picked  off  cockles,  and  as  they  are  fmal),  the  before- 
I mentioned  ingredients  will  be  fufficient  for  two  quarts  of 
! , mufcles;  but  take  great  care  to  pick  out  the  crabs  under 
I the  tongues,  and  the  little  pus  which  grows  at  the  roots. 

■ Both  cockles  and  mufcles  muff  be  waflaed  in  feveral 
' waters  to  cleanfe  thena  from  grit.  Put  them  into  a 
I ffew-pan  by  themfelves,  cover  them  clofe,  and  when 
they  open,  pick  them  out  of  the  fliell,  (train  the  liquor, 
and  proceed  as  diredled  for  oyffers. 

Artificial  Anchovies. 

THESE  muff  be  made  in  the  following  manner- — 
i To  a peck  of  fprat?  put  two  pounds  of  common  fait,  a 
I quarter  of  a pound  of  bay  fait,  four  of  falt-petre,  two 
1 ounces  of  prunella  fait,  and  a fmall  quantity  of  cochineal. ' 

Pound  all  in  a mortar,  put  them  into  a ffone  pan,  a row 
I of  fprats,  then  a layer  of  your  compound,  and  fo  on  al- 
; ternately  to  the  top.  Prefs  them  hard  down,  cover  them 
I clofe,  let  them  ffand  fix  months,  and  they  will  be  fit  for 
ufe,'  Remember  that  your  fprats  are  as  frcfli  as  you  can 
1 poffibly  get  them, 'and  that  you  neither  wafli  or  wipe 
i them,  but  do  them  as  they  cotne  out  of  the  water. 

Ox  Palates. 

WASH  the  palates  well  with  fait  and  water,  and  put 
^ them  into  a pipkin  wdth  fome  clean  fait  and  water. — 

I When  they  are  ready  to  boil,  (kirn  them  well,  and  put 
to  them  as  much  pepper,  cloves,  and  mace,  as  will  give 
them  a quick  taffe.  When  they  are  boiled  tender’  which 
' will  require  four  or  five  hours,  peel  them,  and  cut  them 
into  fmall  pieces,  and  let  them  cool.  Then  make  the 
pickle  of  an  equal  quantity  of  white  wine  and  vinegar. 
Boil  the  pickle,  and  put  in  the  fpicos  that  were  boiled 
in  the  palates.  When  both  the  pickle  and  palates  are 
cold,  lay  your  palates  in  a jar,  and  put  to  them  a few 
bay-leaves,  and  a little  fre'ffi  fpice.  Pour  the  pickle 
over  them,  cover  them  clofe,  and  keep  them  for  ufe. 
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COLLARING. 

ONE  very  material  thing  to  be  generally  and  indif- 
penfably  obferved  in  the  bufinefs  of  collaring  any 
kind  of  meat  is,  that  you  roll  it  up  well,  and  bind  it  as 
tight  as  pofPible,  otherwife  when  it  is  cut,  it  will  break 
in  pieces,  and  its  beauty  be  entirely  loft.  Be  careful 
that  you  boil  it  enough,  but  not  too  much,  and  let  it 
be  quite  cold  before  you  put  it  into  the  pickle.  After 
it  has  lain  all  night  in  the  pickle,  take  off  the  binding, 
put  it  into  a difh,  and  when  it  is  cut,  the  ikin  will  look 
clear,  and  the  meat  have  its  proper  folidity. 

Venifon. 

BONE  a fide  of  venifon,  take  away  all  the  finews, 
and  cut  it  into  fquare  collars  of  what  fize  you  pleafe. 
It  will  make  tw'O  or  three  collars.  Lard  it  with  fat 
clear  bacon,  and  cut  your  lard  as  big  as  the  top  of  your 
finger,  and  three  or  four  inches  long.  Seafon  your 
venifon  with  pepper,  fait,  cloves,  and  nutmeg.  Roll 
up  your  collars,  and  tie  them  clofe  with  coarfe  tape ; 
then  put  them  into  deep  pots,  with  feafonings  at  the 
bottoms,  fomc  frefti  butter,  and  three  or  four  bay-leaves. 
Put  the  reft  of  the  feafoning  and  butter  on  the  top,  and 
over  that  fome  beef-fuet,  finely  fhred  and  beaten.  Then 
cover  up  your  pots  with  coarfe  pafte,  and  bake  them 
four  or  five  hours.-  After  that,  take  them  out  of  the 
oven,  and  let  them  ftand  a little;  take  out  your  venifon, 
and  let  it  drain  well  from  the  gravy;  add  more  butter 
to  the  fat,  and  fet  it  over  a gentle  fire  to  clarify.  Then 
take  it  off,  let  it  ftand  a little,  -and  ftdm  it  well.  Make 
your  pots  clean,  or  have  pots  ready  fit  for  each  collar. 
Put  a little  feafoning,  and  fome  of  your  clarified  butter, 
at  the  bottom;  then  put  in  your  venifon,  and  fill  up  your 
pot  with  clarified  butter,  and  lie  fure  that  your  butter 
be  an  inch  above  the  meat.  When  it  is  thoroughly  cold, 
tie  it  down  with  double  paper,  and  lay  a tile  on  the  top. 
They  will  keep  fix  or  eight  m.onths;  and  you  may,  when 
you  ufe  a pot,  put  it  for  a minute  into  boiling  water. 
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1 and  it  will  come  out  whole.  Let  it  ftand  till  it  is  cold, 
•flick  it  round  with  bay-leaves,  and  a fprig  at  the  top, 

I and  ferve  it  up. 

Breaji  of  Veal. 

BONE  your  veal,  and  beat  it  a little.  Rub  it  over 
I with  the  yolk  of  an  egg,  and  ftrew  on  it  a little  beaten 

mace,  nutmeg,  pepper,  and  fait;  a large  handful  of 

I parfley  chopped  fmall,  with  a few  fprigs  of  fwe'et  mar- 

: joram,  a little  lemon-peel  flired  6ne,  an  anchovy 

chopped  fmall,  and  mixed  with  a few  crumbs  of  bread. 

I Roll  it  up  very  tight,  bind  it  hard  with  a fillet,  and  wrap 
it  in  a clean  cloth.  Boil  it  twm  hours  and  a half  in  foft 
' water,  and  when  It  is  enough,  hang  it  up  by  one  end, 
and  make  a pickle  for  it,  confifting  of  a pint  of  fait  and 
water,  with  half  a pint  of  vinegar.  Before  you  fend  it 
to  table,  cut  off  a flice  at  each  of  the  ends.  Garnifh  with 
' pickles  and  parfley.  ^ 

Breafi  of  Mutton. 

PARE  off  the  (kin  of  a breafl;  of  mutton,  and  with  a 
I (harp  knife  nicely  take  out  all  the  bones,  but  be  careful 
: you  do  not  cut  through  the  meat.  Pick  all  the  fat  and 
1 meat  off  the  bones,  then  grate  fome  nutmeg  all  over  the- 
infide  of  the  mutton,  a very  little  beaten  mace,  a little 
pepper  and  fait,  a few  fweet-herbs  flired  fmall,  a few 
I crumbs  of  bread,  and  the  bits  of  fat  picked  off  the  bones. 

I Roll  it  up  tight,  flick  a fkewer  in  to  hold  it  together, 
but  do  it  in  fuch  a manner  that  the  collar  may  ftand 
I upright  in  the  difli.  Tie  a packthread  acrofs  it  to  hold 
it  together,  fpit  it,  then  roll  the  caul  of  a breaft  of  veal 
all  round  it,  and  roaft  it.  When  it  has  been  about  an 
hour  at  the  fire,  take  off  the  caul,  dredge  it  with  flour, 
bafte  it  well  with  frefli  butter,  and  let  it  be  of  a fine 
I brown.  It  will  require,  on  the  whole,  an  hour  and  a 
I quarter  roafling.  For  fauce  take  fome  gravy  beef,  cut 
and  hack  it  well,  then  flour  it,  and  fry  it  a little  brown. 
Pour  into  your  flew-pan  fome  boiling  water,  ftir  it  well 
together,  and  then  fill  your  pan  half  full  of  water.  Put 
in  an  onion,  a bunch  of  fweet-herbs,  a little  cruft  of 
bread  toafted,  two  or  three  blades  of  mace,  four  cloves, 
fome  whole  pepper,  and  the  bones  of  the  mutton. 

Cover 
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Cover  it  clofe,  and  let  it  rtew  till  it  is  quite  rich  and  ihitk. 
Then  ftrain  it,  boll  it  up  with  fome  truffles  and  morels, 
a few  muffirooms,  a fpoonful  of  catchup,  and  (if  you 
have  them)  two  or  three  bottoms  of  artichokes.  Put 
juft  enough  fait  to  feafon  the  gravy,  take  the  packthread 
oif  the  mutton,  and  f?t  rt  upright  in  the  diffi.  Cut  the 
fweetbreaa  into  four  pieces,  and  boil  it  of  a fine  brown, 
and  have  ready  a few  forcemeat  balls  fried.  Lay  thefe 
round  your  dfiili,  and  pour  in  the  fauce.  Garniffi  with 
diced  lemon. 

Beef. 

TAKE  a piece  of  thin  flank  of  beef,  and  bone  it;  cut 
off  the  (kin,  and  fait  it  with  two  ounces  of  falt-petre, 
two  ounces  of  fal-prunella,  the  fame  quantity  of  bay-fair, 
half  a pound  of  coarfe  fugar,  and  two  pounds  of  common 
fait.  Beat  the  hard  falts  very  fine,  and  mix  all  together. 
Turn  it  every  day,  and  rub  it  well  with  the  brine  for 
eight  days;  then  take  it  out,  wafh  it,  and  wipe  it  drv. 
Take  a quarter  of  an  ounce  of  cloves,  a quarter  of  an 
ounce  of  mace,  twelve  corns  of  allfpice,  and  a nutmeg 
beat  very  fine,  with  a fpoonful  of  beaten  pepper,  a 
large  quantity  of  chopped  parfley,  and  fome  fweet-herbs 
dired  fine.  Sprinkle  this  mixture  on  the  beef,  and  roll 
it  up  very  tight;  put  a coarfe  cloth  round  it,  and  tie  it 
very  tight  with  beggar’s  tape.  Boil  it  in  a copper  of 
water,  and  if  it  is  a large  collar,  it  will  take  fix  hours 
boiling,  but  a final!  one  will  be  done  in  five.  When  it 
is  done,  take  it  out,  and  put  it  into  a prefs;  but  if  you 
have  not  that  convenience,  put  it  between  two  boards, 
with  a weight  on  the  uppermoft,  and  let  it  remain  in 
that  ftate  till  it  is  thoroughly  cold.  Then  take  it  out  of 
the  cloth,  cut  it  into  thin  dices,  lay  them  on  a difh,  and 
ferve  them  to  table.  Garniih  your  dith  with  raw  pardey. 

Calf's  Head. 

TAKE  a calf’s  head  with  the  (kin  on,  fcald  off  the 
hair,  take  out  all  the  bones  carefully  from  the  neck,  and 
lay  it  fome  time  in  warm  milk  to  make  it  look  white. 
Boil  the  tongue,  peel  it,  cut  that  and  the  palate  into  thin 
dices,  and  put  them  and  the  eyes  into  the  middle  of  the 

head. 
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; liead.  Takefome  pepper,  fait,  cloves,  and  maccj  and 
; beai  them  fine;  and  add  to  them  fpme  grated  nutmeg, 

; fcalded  parfley,  thyme  favory,  and  fweet-rnaijoram  cut 
; very  fmall.  Beat  up  the  yolks  of  three  or  four  eggSj 
fpread  them  over  the  head,  and  then  ftrewon  the  feafon- 
ing.  Roll  it  up  very  tight,  tie  it  round  with  tape,  and 
; boil  it  gently  for  three  hours  in  as  much  water  as  will 
; cover  it.  When  you  take  it  out,  feafon  the  pickle  with 
fait,  pepper,  and  fpice,  and  add  to  it  a pint  of  white 
• wine  vinegar.  When  it  is  cold  put  in  the  collar,  and 
. cut  it  in  handfome  dices  when  you  fend  it  to  tablCi 

Pig, 

BONE  your  pig,  and  then  rub  it  all  over  with  pepper 
! and  fait  beaten  fine,  a few  fage  leaves,  and  fvveet-herbs 
i chopped  fmall.  Roll  it  up  tightj  and  bind  it  with  a 
filler.  Fill  your  boiler  with  foft  watefj  put  in  a bunch 
of  fweet-herbs,  a few  pepper-corns,  a blade  or  two  of 
I mace,  eight  or  ten  doves,  a handful  of  fait,  and  a pint 
■ of  vinegar.  When  it  boils,  put  in  your  pig,  and  let  it 
j boil  till  it  is  tender.  Then  take  it  up,  and,  when  it  is 
j almofl;  coldj*  bind  it  over  again,  put  it  into  an  earthen 
pot,  and  pour  the  liquor  your  pig  was  boiled  ih  upon 
it.  Be  careful  to  cover  it  clofe  down  after  you  cut  anV 
for  ufe. 

Eels. 

\ WHEN  you  have  thoroughly  cleanfed  your  eel,  cut 
I off  the  head,  tail,  and  fins,  and  take  out  the  bonesi 
i Lay  it  flat  on  the  back,  and  then  grate  over  it  a fmall 
; nutmeg,  with  two  or  three  blades  of  mace  beat  finCi 
I and  a little  pepper  and  fait,  and  flrew  on  thefe  a handful 
of  parfley  flired  fine,  with  a few  fage  leaves  chopped 
1 fmall.^  Roll  k up  tight  in  a cloth,  and  bind  it  tic^ht.--- 
If  it  is  of  a middle  ^ze,  boil  it  in  fait  and  water  three 
I quarters  of  an  hour,  and  hang  it  up  all  night  to  drain* 
Add  to  the  pickle  a pint  of  vinegar,  a few  pepper-corns* 
and  a fprig  of  fweet- marjoram;  boil  it  ten  minutes,  and 
let  It  (land  till  the  next  day.  Then  take  off  the  cloth* 
and  put  your  eels  into  the  pickles.  When  you  fend 

^ n them 
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them  to  table,  lay  them  either  whole  in  the  plate,  or 
cat  them  in  ilices.  Garnifli  with  green  parfley.  Lam- 
preys may  be  done  in  the  fame  manner. 

Mackarel. 

GUT  your  mackarel  and  fl'/  them  down  the  belly ; 
cut  off  their  heads,  take  out  the  bones,  and  be  careful 
not  to  cut  them  in  holes.  Then  lay  them  hat  upon  their 
backs,  feafon  them  with  mace,  nutmeg,  pepper,  and 
fait,  and  a handful  of  parfley  flired  fine;  ftrew  it  over 
them,  roll  them  tight,  and  tie  them  well  feparately  in 
cloths.  Boil  them  gently  twenty  minutes  in  vinegar, 
fait,  and  water;  then  take  them  out,  put  them  into  a 
pot,  and  pour  the  liquor  on  them,  or  the  cloth  will  flick 
to  the  fifli.  Take  the  cloth  off  the  fifli  the  next  day, 
put  a little  more  vinegar  to  the  pickle,  and  keep  them 
for  ufe.  When  you  fend  them  to  table,  garnifh  with 
fennel  and  parfley,  and  put  fome  of  the  liquor  under 
them. 

Salmon, 

TAKE  a fide  of  falmon,  cut  off  the  tail,  (hen  wafli 
the  flefliy  part  well,  and  dry  it  with^a  cloth.  Rub  it 
over  with  the  yolks  of  eggs,  and  make  fome  forcemeat 
with  what  you  cut  off  at  the  tail  end.  I ake  off  the  (kin, 
and  put  to  it  fome  parboiled  oyfters,  a tail  or  two  of 
lobfters,  the  yolks  of  three  or  four  eggs  boiled  hard,  fix 
^anchovies,  a handful  of  fweet  herbs  chopped  fmall,  a 
little  fait,  cloves,  mace,  nutmeg,  pepper,  and  grated 
bread.  Work  all  thefe  well  together  with  yolks  of-  eggs, 
lay  it  over  the  flefliy  part,  and  ftrew  on  it  a little  -pepper 
and  fait.  Then  roll  it  up  into  a collar,  and  bind  it  with 
broad  tape.  Boil  it  in  water,  fait,  and  vinegar,  but  let 
the  liquor  boil  before  you  put  it  in,  and  throw  in  a 
bunch  of  fweet-herbs,  with  fome  fliced  ginger  and  nut- 
meo-.  Let  it  boil  gently  near  two  hours,  and  then  take 
it  u^.  Put  it  into  a pan,  and  when  the  pickle  is  cold, 
put  it  to  your  falmon,  and  let  it  lay  in  it  till  wanted. 
If  you  cover  it  w'ith  clarified  butter,  it  will  keep  a 
conflderable  time. 


CHAP. 
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1 >' 

POTTING.  • 

IN  this  mode  of  cookery,  be  fure  to  make  it  a rule 
that  whatever  you  do  it  is  well  covered  with  clari- 
fied butter  before  you  fend  it  to  the  oven,  tie  it  clofe 
1 with  (irong  paper,  and  let  it  be  well  baked.  When  it 
i comes  from  the  oven,  pick  out  every  bit  of  flein  you  can, 
I and  drain  away  the  gravy,  otherwife  the  article  potted 
I will  be  apt  to  turn  four.  Beat  your  feafoning  very  fine, 

; aixl  firew  on  it  gradually.  Before  you  put  it  into  your 
1 pot,  prefs  it  well,  and  before  you  put  on  your  clarified 
■ butter,  let  it  be  perfe611y  cold. 

SECT.  I. 

MEAT  AND  POULTRY, 
i Venifon. 

\ RUB  your  venifon  all  over  with  red  wine;  feafon  ft 
with  beaten  mace,  pepper,  and  fait;  put  it  into  an 
earthen  difli,  and  pour  over  it  half  a pint  of  red  wine, 
and  a pound  of  butter,  and  then  fend  it  to  the  oven.  If 
it  be  a fhoulder,  put  a coarfe  pafte  over  it,  and  let  it  lay 
in  the  oven  all  night.  When  it  comes  out,  pick  the 
meat  clean  from  the  bones,  and  beat  it  in  a marble 
mortar,  with  'the  fat  from  your  gravy.  If  you  find  it 
I not  fufliciently  feafoned,  add  more,  with  clarified  butter, 

I and  keep  beating  it  till  it  becomes  like  a fine  pafte.— 

I Then  prefs  it  hard  down  into  your  pots,  pour  clarified 
I butter  over  it,  and  keep  it  in  a dry  place. 

Hares. 

CASE  your  hare,  wafti  it  thoroughly  clean,  then  cut 
it  up  as  you  would  do  for  eating,  put  it  into  a pot,  and 
feafon  it  with  pepper,  fait,  and  mace.  Put  on  it  a 
I pound  of  butter,  tie  it  down  clofe,  and  bake  it  in  a 
i bread  oven.  When  it  comes  out,  pick  the  meat  clean 
bones,  and  pound  ijt  very  fine  in  a mortar,  with 
the  fat  from  your  gravy.  Then  put  it  clofe  down  in 
' your  pots,  and  pour  over  it  clarified  butter. 

N n 2 ^ 
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Veal. 

TAKE  part  of  a knuckle  or  fillet  of  veal  that  has 
been  ftewed;^  or  bake  it  on  purpofe  for  potting;  beat  it 
to  a pafte  with  butter,  fait,  white  pepper,  and  mace 
pounded.  Prels  it  down  in  pots,  and  pour  over  it  cla- 
rified butter. 

Marble  Veal. 

POIL,  Ikin,  and  cut  a dried  tongue  as  thin  as  pof-  , 

fible,  and  beat  it  well  with  near  a pound  of  butter,  and  j 

a little  beaten  mace,  till  it  is  like  a pafle.  Have  ready  | 
fome  veal  ftewed,  and  beat  in  the  fame  manner.  Then  I 

put  fome  veal  into  potting-pots,  thin  fome  tongue  in  J 

lumps  over  the  veal.  E)o  not  lay  on  your  tongue  jn  \ 

any  form,  but  let  it  be  in  lumps,  and  it  will  then  cut  1 

like  marble.  Fill  your  pot  clofe  up  with  veal,  prefs  it 
very  hard  down,  and  pour  clarified  butter  over  it. — 
Remember  to  keep  it  in  a dry  place,  and  when  you  fend 
it  to  table,  cut  it  into  flices,  Garnith  it  with  parfley. 

Tongues. 

TAKE  a fine  neat’s  tongue,  and  rub  it  well  over 
with  an  ounce  of  falt-petre  and  four  ounces  of  brown 
fugar,  and  let  it  lie  two  days.  Then  boil  it  till  it  is  quite 
tender,  and  take  off  the  Ikin  and  fide  bits.  Cut  the 
tongue  in  very  thin  flices,  and  beat  it  in  a marble  mortar, 
with  a pound  of  clarified  butter,  and  feafon  it  to  your 
tafte  with  pepper,  fait,  and  mace.  Beat  all  as  fine  as 
poflible,  then  prefs  it  clofe  down  in  fmall  potting-pots, 
and  pour  oyer  them  clarified  butter. 

Geefe  and  Foiols. 

BOIL  a dried  tongue  till  it  is  tender;  then  take  a \ 
goofe  and  a large  fowl,  and  bone  them.  Take  a quarter  ! 
of  an  ounce  of  mace,  the  fame  quantity  of  olives,  a large 
nutmeg,  a quarter  of  an  ounce  of  black  pepper,  and 
^eat  all  well  together;  add  to  thefe  a fpoonful  of  fait, 
and  rub  the  tongue  and  infide  of  the  fowl  well  with  them. 
Put  the  tongue  into  the  fowl,  then  feafon  the  goofe,  and 
fill  it  w'ith  the  fowl  and  tongue,  and  the  goofe  vvill  look 
as  if  it  vvas  vyhole.  Lay  it  in  a pan  that  will  juft  hold 
if,  melt  frelh  butter  enough  to  cover  it,  fend  it  to  the 
■ ‘ “ ^ ‘ oven. 
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I oven  and  bake  it  an  hour  and  a half.  ,Then  take  out 
the  meat,  drain  the  butter  carefully  from  it,  and  lay  it 
I on  a coarfe  cloth  till  it  is  cold.  Then  take  off  the  hard 
j fat  from  the  ^ravy,  and  lay  it  before  the  fire  to  melt.-— • 
Put  your  meat  again  into  the  pot,  and  pour  your  butter 
i over  it.  If  there  is  not  enough,  clarify  more,  and  let 
: the  butter  be  an  inch  above  the  meat.  It  will  keep  a 
• trreat  while,  cut  fine,  and  look  beautiful;  and  when  you 
cut  it  let  it  be  crofsways.  It  makes  a very  pretty  corner- 
i dilb  for  dinner,  or  fide-difh  forfupper. 

Beef. 

' T AKE  half  a pound  of  brown  fugar,  and  an  ounce  of 
I falt-petre,  and  rub  it  into  twelve  pounds  of  beef.  Let 
it  lie  twenty-four  hours;  then  wafh  it  clean,  and  dry  it 
I well  with  a cloth.  Seafon  it  to  your  tafte  with  pepper, 
fait,  and  mace,  and  cut  it  into  five  or  fix  pieces.  Put 
it  into  an  earthen  pot,  with  a pound  of  butter  in  lumps 
I upon  it,  fet  it  in  a hot  oven,  and  let  it  (land  three  hours, 

; then  take  it  out,  cut  off  the  hard  outfides,  and  beat  it  in 
I a mortar.  Add  to  it  a little  more  pepper,  fait,  and 
mace.  Then  oil  a pound  of  butter  in  the  gravy  and  fat 
that  came  from  your  beef,  and  put  in  as  you  find  necef- 
fary;  but  beat  the  meat  very  fine.  Then  put  it  into 
your  pot,  prefs  it  clofe  down,  pour  clarified  butter  over 
I it,  and  keep  it  in  a dry  place. 

i Another  method  of  potting  beef,  and  which  will 
I greatly  imitate  venifon,  is  this:  Take  a buttock  of  beef, 
i and  cut  the  lean  of  it  into  pieces  of  about  a pound 
! v/eight  each.  To  eight  pounds  of  beef  take  four  ounces 
! of  falt-petre,  the  fame  quantity  of  bay-falt,  half  a pound 
I of  white  fait,  and  an  ounce  of  fal  prunella.  Beat  all 
: the  fait  very  fine,  mix  them  well  together,  and  rub  them 
: into  the  beef.  Then  let  it  lie  four  days,  turning  it  twice 
a day.  After  that  put  it  into  a pan,  and  cover  it  with 
pump  water,  and  a little  of  its  own  brine.  Send  it  to 
the  oven,  and  bake  it  till  it  is  tender;  then  drain  it  from 
the  gravy,  and  take  out  all  the  fkin  and  finews.  Pound 
the  meat  well  in  a mortar,  lay  it  in  a broad  dilh,  and 
piix'  on  it  an  ounce  of  cloves  and  mace,  three  quarters 
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of  an  ounce  of  pepper  and  a nutmef;,  all  beat  very  fine. 

r ^ tbe  meat,  and  add  a little  cia- 

iificd  frefli  butter  to  ntoilfen  it.  Then  prefs  it  down 
into  pots  very  hard,  fet  them  at  the  mouth  of  the  oven 
fettle,  and  then  cover  them  two  inches  thick 
With  clarified  butter.  When  quite  cold,  cover  the  pots 
over  with  white  paper  tied  clofe,  and  fet  them  in  a dry 
place.  It  will  keep  good  a confiderable  time. 

Pigeons 

^CK  and  draw  your  pigeons,  cut  off  the  pinions, 
wafh  them  clean,  and  put  them  into  a fieve  to  drain. 
Then  dry  them  with  a cloth,  and  feafon  them  with 
I'Cpper  and  fait.  Roll  a lump  of  butter  in  chopped 
paifley,  and  put  it  into  the  pigeons.  Sew  up  the  vents,, 
tnen  put  them  into  a pot  with  butter  over  them,  tie  them 
(lOwn,  and  fet  them  in  a moderately  heated  oven.  When 
they  come  out,  put  them  into  your  pots,  and  pour  cla- 
rified butter  over  them. 

Woodcocks. 

TAKE  fix  woodcocks,  pluck  them,  and  draw  out 
th.e  train.  Skewer  their  bills  through  their  thighs;  put 
their  legs  through  each  other,  and  their  feet  upon  their 
brciafts.  Seafon  them  with  three  or  four  blades  of  mace, 
and  a little  pepper  and  fait.  Then  put  them  into  a deep 
pot,  with  a pound  of  butter  over  them,  and  tie  aftrong 
paper  over  them.  Bake  them  in  a moderate  oven,  and 
when  they  are  enough,  lay  them  on  a dilli  to  drain  the 
gravy  from  them.  Then  put  them  into  potting-pots ; 
take  all  the  clear  butter  from  your  gravy,  and  put  it 
upon  them.  Fill  up  your  pots  with  clarified  butter. — 
Keep  them  in  a dry  place  for  ufe.  Snipes  muft  be  done 
in  the  fame  manner. 

• Moor  Game.  - . 

i * 

WHEN  you  have  picked  and  drawn  your  game,  wipe 
them  clean  witfi  a cloth,  and  feafon  them  well  with 
pepper,  fait,  and  mace.  Put  one  leg  through  the  other, 
and  roaft  them  till  they  are  of  a good  brown.  When 
they  are  cold,  put  them  into  your  pots,  and  pour  over 
them  clarified  butler;  but  let  their  heads  be  feen  above 
it.  Put  them  in  a dry  place,  and  they  will  keep  a great 
while.  ' Smali 
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Small  Birds. 

HAVING  picked  and  gutted  your  birds,  dry  them 
, well  with  a cloth,  and  feafon  them  with  pepper,  fait, 
I and  nnace.  Then  put  therh  into  a pot  with  butter,  tie 
I your  pot  down  with  paper,  and  bake  them  in  a moderate 
i oven.  When  they  corfie  out,  drain  the  gravy  from 
them,  and  put  them  into  your  pots.  Pour  clarified  but- 
ter over  them,  and  cover  them  clofe. 

SECT.  II. 

F I S H. 

TAKE  a large  eel,  and  when  you  have  (kinned, 
! waflied  clean,  and  thoroughly  dried  it  with  a cloth,  cut 
it  into  pieces  about  four  inches  long.  Seafon  them  witii 
a little  beaten  mace  and  nutmeg,  pepper,  fait,  and  a 
: little  fal-prunella  beat  fine.  Lay  them  in  a pan,  and 
pour  as  much  clarified  butter  over 'them  as  wdll  cover 
I them.  Bake  them  half  an  hour  in  a'quick  oven;  but  the 
; fize  of  vour  eels  mufi:  bedhe  sreneral  rule  to  determine 
; what  time  they  will  take  baking.  Take  them  out  with 
a fork,  and  lay  them  on  a coarfe  cloth  to  drain.  V/hert 
they  are  quite  cold;  feafon  them  again  with  the  like  fea- 
foning,  and  lay  them  clofe  in  the  pot.  Then  take  off 
the  butter  they  w^ere  baked  in  clear  from  the  gravy  of 
, the  fifli,  and  fet  it  in  a dirti  before  the  fire.  When  it  is 
melted,  pour  the  butter  over  them,  and  put  them  by 
; for  ufe.  You  may  bone  your  eels,  if  you  choofe;  but 
in  that  cafe  you  muft  put  in  no  fal-prunella. 

Lampreys. 

WHEN  you  have  taken  off  thefkins,  cleanfc  them 
with  fait,  and  then  wipe  them  quite  dry.  Beat  fome 
black  pepper,  mace,  and  cloves,  mix  with  them  fome 
fait,  and  feafon  your  fifli  with  it.  Then  lay  them  in  a 
pan,  and  cover  them  with  clarified  butter.  "Bake  them 
an  hour,  y then  feafon  them  again,  and  treat  them  in  the 
fame  manner  as  before  diredted  for  eels. 
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Smel/s. 

TAKE  out  the  guts,  and  then  feafon  them  with  fait, 
pounded  macc,  and  pepper,  put  them  into  a pan,  with 
butter  on  the  top,  and  put  them  in  a very  flack  oven. 
When  they  are  done,  and  nearly  cold,  take  them  out, 
and  lay  them  on  a cloth.  Then  put  them  into  pots, 
take  off  the  butter  from  the  gravy,  clarify  ir  with  more, 
pour  it  on  them,  tie  them  down  clofe,  and  fet  them  by 
for  ufe. 

Pike. 

WHEN  you  have  well  fcafed  your  fifli,  cut  off  the 
head,  fplit  it  down  the  back,  and,  take  out  the  bone. — 
Then  drew  over  the  infide  fome  bay-falt  and  pepper, 
roll  it  up,  and  lay  it  in  your  pot.  Cover  it  clofe,  and 
let  It  bake  an  hour.  Then  take  it  out,  and  lay  it  on  a 
coarfe  cloth  to  drain.  When  it  is  cold,  put  it  into  your 
pot,  and  cover  it  with  clarified  butter. 

Salmon. 

TAKE  a large  piece  of  frefh  falmon,  fcale  it,  anrl 
wipe  it  clean.  Then  feafon  it  with  Jamaica  pepper, 
black  pepper,  mace,  and  cloves,  beat  fine,  and  mixed 
with  fait,  and  a little  fal-prunella:  then  pour  clarified 
butter  over  it,  and  bake  it  well.  When  it  is  done, 
take  it  out  carefully,  and  lay  it  on  a cloth  to  drain.  As 
foon  as  it  is  quite  cold,  feafon  it  again,  lay  it  clofe  in 
your  pot,  and  cover  it  with  clarified  butter. — Or  you 
may  pot  it  in  this  manner: 

Scale  and  clean,  a whole  falmon,  flit  it  down  the  back, 
dry  it  well,  and  cut  it  as  near  the  fhape  of  your  pot  as 
you  can.  Then  take  two  nutmegs,  an  ounce  of  mace 
and  cloves  beaten,  half  an  ounce  of  white  pepper,  and^ 
an  ounce  of  fait.  Then  take  out  all  the  bones,  cut  oft 
the  tail  and  the  head  below  the  fins.  Seaion  the  fcaly 
fide  firft,  and  lay  that  at  the  bottom  of  the  pot;  then 
rub  the  feafoning  on  the  other  fide,  cover  it  with  a difli, 
and  let  it  ftand  all  night.  It  muft  be  put  double,  and 
the  fcaly  fides  top  and  bottom.  Put  fome  butter  at  the 
bottom  and  top,  and  cover  the  pot  with  fome  ftiff  coarfe 
pafte.  If  it  is  a large  fifn,  it  will  require  three  hours 
^ 5 baking  j 


-V 


FISH..  289 

baking;  but  if  afmallone,  two  hours  will  be  fufficient. 
When  it  comes  out  of  the  oven,  let  it  Hand  half  an  hour, 
then  uncover  it,  raife  it  up  at  one  end  that  the  gravy 
may  run  out,  and  put  a trencher  and  weight  on  it 
effectually  to  anfwer  this  purpofe.  When  the  butter  k 
cold,  take  it  out  clear  from  the  gravy,  add  more  butter 
to  it,  and  put  it  in  a pan  before  the  fire.  W^hen  it  is 
melted,  pour  it  over  the  falmon,  and  as  foon  as  it  is  cold, 
paper  it  up,  put  it  in  a dry  place,  and  it  will  keep  a 
considerable  time.  Carp,  tench,  trout,  and  feveral  other 
forts  of  filb,  may  be  potted  in  the  fame  manner. 

Lobjler. 

BOIL  a jive  lobfler  in  fait  and  water,  and  flick  a 
fkewer  in  the  vent  to  prevent  the  water  getting  in.  As 
foon  as  it  is  cold,  take-out  all  the  flefh,  beat  it  fine  in  a 
mortar,  and  feafon  it  vvith  beaten  mace,  grated  nutmeg, 
pepper,  and  fait.  Mix  all  together,  melt  a piece  of 
butter  the  fize  of  a walnut,  and  mix  it  with  the  lobfler  as 
you  beat  it.  ‘When  it  is  beat  to  a pafle,  put  it  into  your 
pot,  and  prefs  it  down  as  clofe  and  hard  as  you  can. — 
Then  fet  fome  butter  in  a deep  broad  pan  before  the  fire,' 
and  when  it  is  all  melted,  take  off  the  fcum  at  the  top, 
if  any,  and  pour  the  clear  butter  over  the  fifh  as  thick  as 
a crown-piece.  The  vyhey  and  churn-milk  will  fettle  at 
the  bottom  of  the  pan;  but  take  care  that  none  of  that 
goes  in,  and  always  let  your  butter  be  very  good,  or  you 
will  fpoil  all.  If  you  choofe  it,  you  may  put  in  the  rneat 
whole,  with  the  body  mixed  among  it,  laying  them  as 
clofe  together  as  you  can,  and  pouring  the  butter  over 
them. 

Shrimps, 

AFTER  you  have  boiled  your  fhrimps,  feafon  them 
well  wdth  pepper,  fait,  and  a little  pounded  cloves.— 
Put  them  clofe  into  a pot,  fet  them  a few  minutes  into 
a flack  oven,  and  then  pour  over  them  clarified  butter. 

Herrings, 

CUT  off  the  heads  of  your  herrings,  and  put  them 
into  an  earthen  pot.  Lay  them  dole,  and  between 
everyjayer  of  herrings  ftrew  fome  fait,  but  not  too  much. 

VIII.  O o . Put 
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Put  in  cloves,  mace,  whole  pepper,  and  a nutmeg,  cut 
in  pieces.  Ti]!  up  the  pot  with  vinegar,  water,  and  a 
quarter  of  a pint  of  white  wine.  Cover  it  w'ith  brown 
paper,  tie  it  down  clofe,  and  bake  them  in  an  oven  w'ith 
brown  bread.  As  foon  as  they  are  cold,  put  them  into 
your  pots,  tie  them  clofe  with  paper,  and  fet  them  by 
for  ufe. 

Chars. 

AFTER  having  cleaned  your  fiOi,  cut  off  the  fins,  I 
tails,  and  heads,  and  then  lay  them  in  rows,  in  a long  i 
baking-pan,  having  firfl;  feafoned  them  with  pepper, 
fait,  and  mace.  Send  them  to  the  oven,  and  w’hen  * 
they  are  done,  lay  them  in  your  pots,  and  cover  them 
with  clarified  butter.  This  fifh  is  greatly  admired,  and 
is  peculiar  to  the  lakes  in  Weftmoreland. 


CHAP.  XXIV. 

CURING  VARIOUS  KINDS  OF  MEATS,  SOUSINGS,  &c. 

Hams. 

CUT  off  a fine  ham  from  a fat  hind  quarter  of  pork. 

Take  two  ounces  of  falt-petre,  a pound  of  coarfe 
fugar,  a pound  of  common  fait,  and  two  ounces  of  fal- 
prunella,  mix  all  together,  and  rub  it  well.  Let  it  lie  ■ 
a month  in  this  pickle,  turning  and  balling  it  every  day;  i 
then  hang  it  in  wood  fmoke  in  a dry  place,  fo  that  no  ’ 
heat  comes  to  it;  and,  if  you  intend  to  keep  them  long,  ' 
hang  them  a month  or  two  in  a damp  place,  and  it  will  : 
make  them  cut  fine  and  Ihort.  Never  lay  thefe  hams  in  ; 
water  till  you  boil  them,  and  then  boil  them  in  a copper,  > 
if  you  have  one,  or  the  largeft  pot  you  have.  Put  them 
-into  the  water  cold,  and  let  them  be  four  or  five  hours ' 
-before  they  boil.  Skim  the  pot  well,  and  often,  till  it ; 
boils.  If  it  is  a very  large  one,  three  hours  will  boil  it;  J 
if  a fmall  one,  two  hours  will  do,  provided  it  is  a great  ; 
while  before  the  water  boils,  lake  it  up  half  an  hour ; 
'before  dinner,  pull  ofif  the  fl<in,  and  throw  rafpings, 
finely  lifted  all  over.  Hold  a red*hot  falamander  over 

it,  and  when  dinner  is  ready,  take  a few  rafpings  in  a ■ 

fieve, , 
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; fieve,  and  fift  all  over  the  difh,  then  lay  in  your  ham, 
i and,  'with  your  finger,  make  figures  round  the  edge  of 
I your  difii.  Be  fure  to  boil  your  ham  in  as  much  water 
as  you  can,  and  keep  fkimmingit  all  the  time  it  boils. 
The  pickle  vou  take  your  ham  out  of  will  do  finely  for 
1 tongues.  Let  them  lay  in  it  a fortnight,  and  then  lay 
i them  in  a place  where  there  is  wood-fmoke,  to  dry. — 
’ When  you  broil  any  flices  of  ham  or  bacon,  have  fome 
I boiling  water  ready  j let  them  lay  a minute  or  two  in  it, 

: and  then  put  them  on  the  gridiron.  This  is  a very  good 
I method,  as  it  takes  out  the  violence  of  the  fait,  and 
; makes  them  have  a fine  flavour. 

Hams  the  Yorhjliire  W ay. 

M IX  well  together  half  a peck  of  fait,  three  ounces  of 
falt-petre,  half  an  ounce  of  fal-prunella,  and  five  pounds 
of  very  coarfe  fait.  Rub  the  hams  well  with  this;  put 
I them  into  a large  pan  or  pickling-tub,  and  lay  the 
I remainder  on  the  top.  Let  them  lie  three  days,^  and 
I then  hang  them  up.  Put  as  much  water  to  the  pickle 
as  will  cover  the  hams,  adding  fait  till  it  will  bear  an 
I ^SS’  flrain  it.  The  next  morning  put 

in  the  hams,  and  prefs  them  down  fo  that  they  may  be 
covered.  Let  them  lay  a fortnight,  then  rub  them  \vell 
with  bran,  and  dry  them.  The  quantity  of  ingredients 
here  direfted  is  for  doing  three  middle-fized  hams  at 
I once,  fo  that  if  you  do  only  one,  you  mull  proportion 
I the  quantity  of  each  article. 

A^ezo  England  Hams. 

GET  two  fine  hams,  and  in  the  mode  of  cure  for  this 
i purpofe,  proceed  as  follows; — Fake  two  ounces  of  fal- 
prunella,  beat  it  fine,  rub  it  well  in,  and  let  them  lie 
1 twenty  four  hours.  Then  take  half  a pound  of  bay-falt, 

I a quarter  of  a pound  of  common  fait;  and  one  ounce  of 
i falt-petre,  all  beat  fine,  and  half  a pound  of  the  coarfeft 
; fugar.  Rub  all  thefe  well  in,  and  let  them  lie  two  or 
three  days.  Then  take  fome  white  common  fait,  and 
I make  a pretty  ftrong  brine,  with  about  two  gallons  of 
! w^ater,  and  half  a pound  of  brown  fugar.  Boil  it  well, 

I and  fcum  it  when  cold;  put  in  the  hams,  arid  turn  them 
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every  two  or  three  days  in  the  pickle  for  three  weeks. 
Then  hang  them  up  in  a chimney,  and  fmoke  them  well 
a day  or  two  with  horfe  litter.  Afterwards  let  them 
hang  about  a week  on  the  fide  of  the  kitchen  chimney, 
and  then  take  them  down.  Keep  them  dry  in  a large 
box,  and  cover  them  well  with  bran.  They  will  keep 
good  in  this  {fate  for  a year,  though  if  wanted,  may  be 
ufed  in  a month. 

Bacon. 

TAKE  off  all  the  infide  fat  of  a fide  of  pork,  and  lay 
it  on  a long  board  or  dreffer,  that  the  blood  may  run 
from  it.  Rub  it  well  on  both  fides  with  good  fait,  and 
let  it  lie  a day.  Then  take  a pint  of  bay-falt,  a quarter 
of  a pound  of  falt-petre,  and  beat  them  both  fine;  two  . 
pounds  of  coarfe  fugar,  and  a quarter  of  a peck  of 
common  fait.  Lay  your  pork  in  fomething  that  will 
hold  the  pickle,  and  rub  it  well  with  the  above  ingre- 
dients. Lay  the  flvinny  fide  downwards,  and  balfe  it 
every  day  with  the  pickle  for  a fortnight.  Then  hang  it 
in  a wood-fmoke,  and  afterwards  in  a dry,  but  not  hot 
place.  Remember  that  all  hams  and  bacon  fliould  hang 
clear  from  every  thing,  and  not  touch  the  wall.  Take 
care  to  wipe  off  the  old  fait  before  you  put  it  into  the 
pickle,  and  never  keep  bacon  or  hams  in  a hot  kitchen, 
or  in  a room  txpofed  to  the  rays  of  the  fun,  as  all  thefe 
matters  will  greatly  contribute  to  make  them  rulty. 

' Mutton  JI am. 

TAKE  a hind-quarter  of  mutton,  cut  it  like  a ham, 
and  rub  It  well  with  an  ounce  of  falt-petre,  a pound  of 
coarfe  fugar,  and  a pound  of  common  fait,  mixed  well 
together.  Lay  it  in  a deepifh  tray  with  the  fkin  down- 
ward, and  bafte  it  with  the  pickle  every  day  for  a 
fortnight.  Then  roll  it  in  faw-dulf,  and  hang  it  in 
wood-fmoke  for  a fortnight.  Then  boil  it,  and  hang  it 
up  in  a dry  place.  You  may  drefs  it  whole,  or  cut  flices 
off,  and  broil  them,  which  will  eat  well,  and  have  an 
excellent  flavour. 

Veal  Hams. 

CUT  a leg  of  veal  in'  the  fhape  of  a ham.  Take 
half  a pound  of  bay-falt,  two  ounces  of  falt-petre,  and 

a pound 
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: a pound  of  common  fait,  ^lix  (hem  all  well  together, 
i with  an  ounce  of  beaten  juniper  berries,  and  rub  the  ham 
; well  with  them.  Lay  it  in  a tray  with  the  fkmny  fide 
( downwards,  bade  it  every  day  with  the  pickle  ror  a fort- 
. night,  and  then  hang  it  in  wood-fmoke  for  a fortnight 
I longer.  When  you  drefs  it,  you  may  boil  it,  or  parboil 
1 and  road  it.  Either  way  it  will  eat  exceeding  pleafant. 

Beef  Hams. 

CUT  the  leg  of  a fat  Scotch  or  Welch  ox  as  nearly  in 
I the  diape  of  a ham  as  you  can.  I ake  an  ounce  of  bay- 
falt,  an  ounce  of  falt-petre,  a pound  of  conimon  fait, 

I and  a pound  of  coarfe  fugar,  which  will  be  a fufficient 
; quantity  for  about  fourteen  or  fifteen  pounds  of  beef; 

I and  if  a greater  or  Jefs  quantity  of  meat,  mix  your 
ingredients  in  proportion.  Pound  thefc  ingredients, 
mix  them  well  together,  rub  your  meat  with  it,  turn  ic 
every  day,  and,  at  the  fame  time,  bade  it  well  with  the 
pickle.  Let  it  lie  in  this  date  for'  a month,  then  take 
it  out,  roll  it  in  J^n  or  faw-dud,  and  hang  it  in  a wood- 
I fmoke  for  a rho^.  Then  take  it  down,  hang  it  in  a 
dry  place,  and  keep  it  for  ufe.  You  may  drefs  it  in 
whatever  manner  you  plcafe,  and  as  occafion  may  re- 
quire. If  you  boil  a piece  of  it,  and  let  it  be  till  it  is 
cold,  it  will  eat  very  good,  and  diives  like  Dutch  beef; 
or  it  is  exceeding  fine  cut  into  rafliers  and  broiled,  with 
i poached  eggs  laid  on  the  tops. 

' Neat's  Tongue. 

SCRAPE  your  tongue  clean,  dry  it  well  with  a doth, 
and  then  fait  it  with  common  fait,  and  half  an  ounce  of 
falt-petre,’  well  mixed  together.  Lay  it  in  a deep  pan, 
and  turn  it  every  day  for  a week  or  ten  days.  Then 
turn  it  again,  and  let  it  lay  a week  longer.  Take  it  out 
of  the  pan,  dry  it  with  a cloth,  ftrew  flour  on  it,  and 
hang  it  up  in  a moderate  warm  place  to  ^dry. 

Hung  Beef. 

Make  a llrong  brine  with  bay-falt,  falt-petre,  and 
pump-watei";,put  a rib  of  beef  into  it,  and  let  it  lay  for 
nine  days,  then  hang  it  up  a chimney  where  wood 
or  faw-dufi;  is  burnt.  When  it  is  a little  dry,  wafli  the 

outfide 
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outfide  with  bullock’s  blood  two  or  three  times,  to  make 
it  look  black;  and  when  it  is  dry  enough,  boil  it,  and 
ierve  it  up  with  fuch  kind  of  vegetables  as  you  think 
proper. 

Another  method  of  preparing  hung  beef  is  this:  Take 
the  navel-piece,  and  hang  it  up  in  your  cellar  as  long  as 
it  will  keep  good,  and  till  it  begins  to  be  a little  fappy. 
Then  take  it  down,  cat  it  into  three  pieces,  and  wafh 
it  in  fugar  and  water,  one  piece  after  another.  Then 
take  a pound  of  falt-petre,  and  two  pounds  of  bay-falt, 
dried  and  pounded  fmall.  ' Mix  with  them  two  or  three 
fpoonsful  of  brown  fugar,  and  rub  your  beef  well  with 
it  in  every  place.  Then  ftrew  a fufficient  quantity  of 
common  fait  all  over  it,  and  let  the  beef  lie  clofe  till  the 
fait  is  diflblved,  which  will  be  in  fix  orfeven  days.  Then 
turn  it  every  other  day  for  a fortnight,  and  after  that 
hang  it  up  in  a warm  but  not  hot  place.  It  may  hang 
a fortnight  in  the  kitchen,  and  when  you  want  it,  boil 
it  in  bay-falt,  and  pump-water  till  it  is  tender.  It  will 
keep,  when  boiled,  two  or  three  months,  rubbing  it 
with  a greafy  cloth,  or  putting  it  two  or  three  minutes 
into  boiling  water  to  take  off  the  mouldinefs. 

Dutch  Beef. 

TAKE  a buttock  of  beef,  cut  off  all  the  fat,  and  rub 
the  lean  all  over  with  browm  fugar.  Let  it  lie  two  or 
three  hours  in  a pan  or  tray,  and  turn  it  two  or  three 
times.  Then  fait  it  with  falt-petre  and  common  fait, 
and  let  it  lay  a fortnight,  turning  it  every  day.  After  the 
expiration  of  this  time,  roll  itv^ry  ftraight  in  a coarfe  cloth, 
put  it  into  a cheefe-prefs  for  a day  and  anight,  and  then 
hang  it  to  dry  in  a chimney.  hen  you  boil  it  put  it  into 
a cloth,  and  when  cold,  it  will  cut  like  Dutch  beef. 

Hunting  Beef. 

TAKE  a pound  of  fait,  two  ounces  of  falt-petre,  a 
quarter  of  a pound  of  brown  fugar,  one  oui-u:e  of  cori- 
anders,  one  ounce  of  cloves,  half  an  ounce  of  mace, 
half  an  ounce  of  nutmeg,  tw'o  ounces  of  allfpice,  a quar- 
ter of  a pound  of  pepper,  half  an  ounce  of  chyan  pep- 
per, and  two  ounces  of  ginger;  let  the  whole  be  ground 
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and  well  mixed.  Take  your  buttock  of  beef  and  rub 
it  well  with  the  fpices,  and  keep  turning  and  rubbing 
it  every  day,  one  month:  when  your  beef  is  to  be  done, 

I take  a deep  pan,  put  in  your  beef  with  plenty  of  fat 
. over  and  under,  taking  care  that  your  beef  does  not 
touch  the  bottom  of  the  pan.  Cover  your  pan  down 
, clofe  fo  that  the  fteam  does  not  come  out,  which  may 
be  prevented  by  putting  a pade  to  the  cover  made  of 
flour  and  water.  Send  it  to  the  oven,  and  if  moderate 
it  will  be  done  enough  in  five  hours.  It  fhould  not  be 
taken  out  of  your  pan  till  quite  cold;  be  fare  to  have 
i plenty  of  fat,  as  there  muft  not  be  any  water  put  in. 

Pickled  Pork. 

BONE  your  pork,  and  then  cut  It  into  pieces  of  a 
i fize  fuitable  to  lay  in  the  pan  in  which  you  intend  to  put 
; it.  Rub  your  pieces  firfl  with  falt-petre,  and  then  with 
' two  pounds  of  common  fait,  and  two  of  bay-falt,  mixed 
1 together.  Put  a layer  of  common  fait  at  the  bottom  of 
your  pan  or  tub,  cover  every  piece  over  with  common 
i fait,  and  lay  them  one  upon  another  as  even  as  you  can, 

I filling  the  hollow  places  on  the  fides  with  fait.  As  your 
I fait  melts  on  the  top,  ftrew  on  more,  lay  a coarfe  cloth 
over  the  veflel,  a board  over  that,  and  a w’^eight  on  the 
board  to  keep  it  dowm.  Cover  it  clofe,  flrew  on  more 
fait  as  may  be  occafionally  neceflary,  and  it  will  keep 
good  till  the  very  lafl;  bit. 

Mock  Brazen. 

TAKE  the  head,  and  a piece  of  the  belly-part  of  a 
young  porker,  and  rub  them  well  with  falt-petre.  Let 
them  lay  three  days,  and  then  wafli  them  clean.  Split 
the  head  and  bojl  it,  take  out  the  bones,  and  cut  it  into 
pieces.  Then  take  four  cow-heels  boiled  tender,  cut 
them  in  thin  pieces,  and  lay  them  in  the  belly-piece  of 
pork,  with  the  head  cut  fmall.  Then  roll  it  up  tight 
with  flieet-tin,  and  boil  it  four  or  five  hours.  When  it 
comes  out,  fet  it  up  on  one  end,  put  a trencher  on  it 
within  the  tin,  prefs  it  down  with  a large  weight,  and 
let  it  (land  all  night.  Next  morning  take  it  out  of  the 
tin,  and  bind  it  with  a fillet.  Put  it  into  cold  fait  and 

water. 
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water,  and  it  will  be  fit  for  ufe.  If  you  change  the  * 
lalt  and  water  every  four  days,  it  will  keep  for  a lonf” 
time. 


Flip's  Ferf.  and  Ears  fuvfcd. 

WHEN  you  have  properly  cleaned  them,  boil  them 
till  they  are  tender;  then  fplit  the  feet,  and  put  them  \ 
and  the  ears  into  fait  and  water.  When  you  ufe  them,  • 
dry  them  well  in  a cloth,  dip  them  in  batter,  fry  them, 
-tind  fend  them  up  to  table,  with  melted  butter  in  a boat. 
They  may  be  eaten  cold,  and  will  keep  a confiderable  , 
time. 

Soufed  Tripe.  * s 

BOIL  your  tripe,  and  put  it  into  fait  and  water,  ■ 
which  vou  muft  change  every  day  till  you  ufe  the 
tripe.  When  you  drefs  it,  dip  it  in  batter  made  of 
flour  and  eggs,  and  fry  it  of  a good  brown;  or  boil  it  in  . 
fait  and  water,  with  an  onion  fl-ired,  and  a few  flrips  i 
of  parfley.  Send  it  to  the  table  with  melted  butter  in 
a fauce-boat. 


Turkey  foufed  in  ImUation  of  Slurgeon. 

DRESS  a fine  large  turkey,  dry  and  bone  it,  then 
tie  it  up  as  you  do  a fturgeon,  and  put  it  into  the  pot,  • 
with  a quart  of  w'hite  wine,  a quart  of  water,  the  fame  ' 
quantity  of  good  vinegar,  and  a large  handtul  of  fait;  , 
but  remember  that  the  wine,  water,  and  vinegar,  muft  , 
boil  before  you  put  in  the  turkey,  and  that  the  pot  muft 
be  well  ikimmed  betore  it  boils.  When  it  is  enough, 
take  it  out,  and  tie  it  tighter;  but  let  the  liquor  boil  a 
little  longer.  If  you  think  the  pickle  wants  more  , 
vinecrar  or  fait,  add  them  when  it  is  cold,  and  pour  it  : 
upon  the  turkey.  If  you  keep  it  covered  clofe  trom  the 
air,  and  in  a cool  dry  ]>:uce,  it  will  be  equally  good  q 
for  fome  months.  Some  admire  it  more  than  fturgeon,  , 
and  it  is  generally  eaten  wdth  oil,  vinegar,  and  fugar,  for 
fauce. 


. To  make  fine  Savfages. 

TAKE  fix  pounds  of  young  pork,  free  front  fkin, 

fifties,- and  fat.  Cut  it  very  fmall,  and  beat  it  ^ 

nortar  till  it  is  very  fine.  Then  flircd  fix  pounds  m 

beet- 
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beef-fuet  very  fine,  and  free  from  all  fkin.  Take  a good 
deal  of  fagc,  wafli  it  very  clean,  pick  off  the  leaves, 
and  Hired  it  fine.  • Spread  your  meat  on  a clean  dreffer 
or  table,  and  then  fliake  the  fage  all  over  if,  to  the  quan- 
tity of  about  three  large  fpoonsful.  Shred  the  thin  rind 
of  a middling  lemon  very  fine,  and  throw  them  over  the 
meat,  and  alfo  as  many  fweet  herbs  as,  when  flired  fine, 
will  fill  a large  fpoon.  Grate  over  it  two  nutmegs,  and 
put  to  it  two  tea-fpoonsfulot  pepper,  and  a large  fpoon- 
ful  of  fait.  Then  throw  over  it  the  fuet,  and  mix  all 
well  together.  Put  it  dowm  clofe  in  a pot,  and  when 
you  ufe  it,  roll  it  up  wu'th  as  much  egg  as  will  make  it 
roll  fmooth.  Make  them  of  the  fize  of  a faufage,  and 
fry  them  in  butter,  or  good  dripping.  Be  careful  the 
butter  is  hot  before  you  put  them  in,  and  keep  rolling 
them  about  while  they  are  doing.  When  they  are  tho- 
roughly hot,  and  of  a fine  light  brown,  take  them  out, 
put  them  into  a difli,  arid  ferve  them  up.  Veal  rhixed 
with  pork,  and  done  in  this  manner,  eats  exceeding 
fine. 

Common  Savfages. 

TAKE  three  pounds  of  nice  pork,  fat  and  lean  toge- 
ther, free  from  (kin  or  griftles,  chop  it  very  fine,  feafon 
it  with  tw'o  tea-fpoonsful  of  fait,  and  one  of  beaten  pep- 
per, fomefageflired  fine, about  three  tea-fpoonsful;  mix 
it  well  together,  have  the  guts  nicely  cleaned,  and  fill 
them,  or  put  the  meat  down  in  a pot.  Roll  them  of 
what  fize  you  pleafe,  and  fry  them. 

Oxford  S'aiifages. 

TAKE  a pound  of  young  pork,  fat  and  lean,  without 
Ikin  or  grifile,  a pound  of  lean  veal,  and  a pound  of 
beet-fuet,  chopped  all  fine  together;  put  in  half  a pound 
or  grated  bread,  half  the  peel  of  a lemon  Hired  fine  a 
nutmeg  grated,  fix  fage-leaves  waOied  and  chopped  very 
fine,  a tea-fpoonful  of  pepper,  and  two  of  fait,  fome 
thyme,  favory,  and  marjoram,  Hired  fine.  Mix  all 
well  together,  and  put  it  clofe  down  in  a pan  till  vou  ufe 
It.  Roll  It  out  the  fize  of  a*  common  faufage,  and'  fry 
them  in  freHi  butter  of  a fine  brown,  or  broil  them  over 
a fit-e,  and  fend  tliem  to  table  as  hot  as  poflible. 

^ P Bolosna'' 
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' Bologna  Saufagcs. 

Take  a pound  of  beef-fuet,  a pound  of  pork,  a 
pound  of  bacon,  bit  and  lean  together,  and  the  fame 
quantity  ot  beef  and  veal.  Cut  them  fmall,  and  chop 
them  fine.  Take  a fmall  handful  of  fage,  pick  off  the 
leaves,  and  chop  it  fine,  with  a few  fweet-herbs.  Seafon 
pretty  high  with  pepper  and  fait,  d'ake  a large  gut  well 
cleaned,  and  fill  it.  Set  on  a faucepan  of  water,  and 
when  it  boils,  put  it  in,  having  firit  pricked  the  gut  to 
prevent  its  burfling.  Boil  it  gently  an  hour,  and  then 
lay  it  on  clean  ftraw  to  dry. 


C H A P.  XXV. 

METHODS  OF  KEEPING  VEGETABLES^ 
FRUITS,  &c. 

To  keep  Green  Peas  till  Clmjlmas. 

PEAS  for  this  purpofe  mufi:  be  chofen  very  fine, 
young,  and  freOi  gathered.  Shell  them,  and  puc 
them  into  boiling  water  with  fome  fait  in  it.  When 
they  have  boiled  five  or  fix  minutes,  throw  them  into  a 
cullender  to  drain.  Then  lay  a cloth  four  or  five  times 
double  on  a table,  and  fpread  them  on  it.  Dry  them 
w'ell,  and  having  your  bottles  ready,  fill  them,  and  cover 
them  with  mutton-fat  fried.  Cork  them  as  clofe  as  pof- 
fible,  tie  a bladder  over  them,  and  fet  them  in  a cool 
place.— When  you  ufe  them,  boH  the  water,  put  in  a 
little  fait,  fome  fugar,  and  a piece  of  butter.  As  foon 
as  they  are  enough,-  throw  them  into  a fieve  to  drain; 
then  put  them  into  a faucepan  with  a good  piece  of 
butter,  keep  fhaking  it  round  till  the  butter  is  all  melted, 
then  turn  them  intoa  diflr,  and  fend  {hem  to  table. 

To  drv  Artichoke  Bottoms. 

PLUCK  7our  artichokes  from  the  llalks  juft  before 
they  come  to  their  full  growth,  which  will  draw  out  all 
the  ftrinss  from  the  bottoms.  Boil  them  till  you  can 
° eafily 
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cafily  take  off  the  leaves,  then  lay  the  bottoms  on  tins, 
and  let  them  in  a cool  oven.  Repeat  this  till  they  are 
drv  which  you  may  know  by  holding  them  up  againft 
the’light,  when,  if  they  are  dry  enough,  they  will  appear 
tranfparent.  Put  them  into  paper  bags,  hang  them  up 
in  a dry  place,  and  they  will  keep  good  the  greateft  part, 
if  not  the  whole  year. 

To  keep  Grapes. 

WHEN  you  cut  your  bunches  of  grapes  from  the 
vine,  take  i:are  to  leave  a joint  of  the  ttalk  to  them. 
Hano-  them  up  in  a dry' room  at  a proper  diftance  from 
each  other,  fo  that  they  may  hang  feparate ; for,  unlefs 
the  air  paffes  freely  between  them,  they  will  grow 
mouldy,  and  be  totally  fpoiled.  If  they  are  managed 
carefully,  they  will  keep  good  fome  months. 

To  keep  Goofeherries. 

PUT  an  ounce  of  roach  allum,  beat  very  fine,  into  a 
large  pan  of  boiling  hard  water.  When  you  have  picked 
your  goofeherries,  put  a few  of  them  into  the  bottom  of 
a hair  fieve,  and  hold  them  in  the  boiling  water  till  they 
turn  white.  Then  take  out  the  fieve,  and  fpread  the 
goofeherries  between  two  clean  cloths.  Put  more  gdofe- 
berries  in  your  fieve,  and  then  repeat  it  till  they  are  done. 
Put  the  water  into  a glazed  pot  till  next  day;  then  put 
your  goofeherries  into  wide-mouthed  bottles,  pick  out 
all  the  cracked  and  broken  ones,  pour  the  water  clear 
out  of  the  pot,  and  fill  your  bottles  with  it.  Then  cork 
them  loofely,  and  let  them  ftand  a fortnight.  If  they 
rife  to  the  corks,  draw  them  out,  and  let  them  ftand  two 
or  three  days  uncorked.  Then  cork  them  quite  clofe, 
and  they  will  keep  good  feveral  momhs. 

Another  method  of  keeping  goofeherries  is  this : Pick 
them  as  large  and  dry  as  you  can,  and,  having  taken 
.care  that  your  bottles  are  clean  and  dry,  fill  and  cork 
them.  Set  them  in  a kettle  of  water  up  to  the  neck,  and 
let  the  water  boil  very  flowly  till  you  find  the  goofeherries 
are  coddled;  then  take  them  out,  and  put  in  the  reft  ot 
the  bottles  till  all  are  done.  Have  ready  fome  rofin 
melted  in  a pipkin,  and  dip  the  necks  of  the  bottles  into 
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it,  which  will  prevent  all  air  from  getting  in  at  the  cork. 
Keep  them  in  a cool  dry  place,  and  when  you  ufe  them, 
they  will  bake  as  red  as  a cherry,  and  have  their  natural 
flavour. 

To  keep  Walnuts. 

PUT  a layer  of  fea-fand  at  the  bottom  of  a large  jar, 
and  then  a layer  of  walnuts;  then  fand,  then  the  nuts, 
and  fo  on  till  the  jar  is  full;  but  be  careful  they  do  not 
touch  each  other  in  any  of  the  layers.  When  you  want 
them  for  ufe^  lay  them  in  warm  water  for  an  hour,  fliift 
the  water  as  it  cools,  rub  them  dry,  and  they  will  peel 
well,  and  eat  fweet.  You  may  keep  lemons  by  treating 
them  in  the  fame  manner. 

To  keep  Mujhrooms. 

TAKE  large  buttons,  wafli  them  in  the  fame  manner 
for  flewing,  and  lay  them  on  fieves  with  the  flalks 
upwards.  Throw  over  them  fome  fait,  to  draw  out  the 
water.  When  they  are  properly  drained,  put  them  into 
a pot,  and  fet  them  in  a cool  oven  for  an  hour.  Then 
take  them  out,carefully,  and  lay  them  to  cool  and  drain. 
Boil  the  liquor  that  comes  out  of  them  with  a blade  or 
two  of  mace,  and  boil  it  half  away.  Put  yourmulh- 
rooms  into  a clean  jar  well  dried,  and  when  the  liquor 
is  cold,  pour  it  into  the  jar,  and  cover  your  muthrooms 
with  it.  Then  pour  over  them  rendered  fuet;  tie  a 
bladder  over  the  jar,  and  fet  them  in  a dry  clofet, 
where  they  will  keep  very  well  the  greater  part  of  the 
winter.  When  you  'ufe  them,  take  them  but  of  the 
''  liquor,  pour  over  them  boiling  milk,  and  let  them  fland 
an  hour.  Then  flew  them  in  the  milk  a quarter  of  an 
hour,  thicken  them  with  flour,  and  a large  quantity  of 
butter;  but  be  careful  you  do  not  oil  it.  Then  beat  the 
yolks  of  two  eggs  in  a little  cream,  and  put  it  into  the 
flew  ; but  do  not  let  it  boil  after  you  have  put  in  the 
eggs..  I..ay  unroafted  tippets  round  the  inflde  of  thedith, 
then  ferve  them  up,  and  they  will  eat  nearly  as  good  as 
when  frefli  gathered.  If  they  do  not  tafte  ftrong  enough, 
put  in  a little  of  the  liquor.  This  is  a very  ufeful  liquor, 
as  it  will  give  a ftrong  flavour  of  frefli  muflirooms  to  all 
made  diflies.  , Another 
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Another  method  of  keeping  mufhrooras  is  this: 
Scrape,  peel,  and  take  out  the  infides  of  large  flaps.' — 
Boil  them  in  their  own  liquor,  with  a little  fait,  lay  them 
in  tins,  fet  them  in  a cool  oven,  and  repeat  it  till  they  are 
dry.  d'hen  put  them  in  clean  jars,  tie  them  down  clofe, 
and  keep  them  for  ufe. 

To  bottle  Cranberries, 

GATHER  your  cranberries  when  the  weather  is  quite 
dry,  and  put  them  into  clean  bottles  with  clean  hard 
water,  properly  prepared  for  the  purpofe.  Cork  them 
up  quite  clofe,  fet  them  in  a dry  place,  where  neither 
heats  nor  damps  can  get  to  them,  and  they  will  keep 
all  the  next  feafon. 

7o  bottle  Green  Currants. 

GATHER  your  currants  when  the  fun  is  hot  upon 
■ them;  then  flrip  them  from  the  flalks,  and  put  them  into 
bottles.  Cork  them  clofe,  fet  them  in  dry  fand,  and  they 
, will  keep  all  the  winter. 

To  bottle  Damfons. 

TAKE  your  damfons  before  they  are  too  ripe,  put 
them  into  wide-mouthed  bottles,  and  cork  them  down 
tight;  then  put  them  into  a moderate  oven,  and  about 
three  hours  will  do  them.  You  mufl:  be  careful  your 
oven  is  not  too  hot,  or  it  will  make  your  fruit  fly.  All 
kinds  of  fruit  that  are  bottled  may  be  done  in  the  fame 
way,  and  if  well  done  Will  keep  two  years.  After  they 
i are  done  they  mufl:  be  put  away,  with  the  mouth  down- 
! ward,  in  a cool  place,  to  keep  them  from  fermenting. 

I Retnember,  that  every  fpecies  of  the  vegetable 

tribe  deflgned  for  future  ufe,  at  times  out  of  their  natural 
! feafon,  mufl  be  kept  in  dry  places,  as  damps  will  not 
I only  cover  them  with  mould,  but  will  alfo  deprive  them 
of  their  fine  flavour.  It  mufl  like  wife  be  obferved,  that 
while  you  endeavour  to  avoid  putting  them  into  damp 
i places,  you  do  not  p’ace  them  where  they  may  get 
I warm,  which  will  be  equally  detrimental;  fo  that  a pro- 
: per  attention  mufl:  be  paid  to  the  obfervance  of  a judi- 
, cious  medium.  When  you  boil  any  dried  vegetables, 
always  allow  them  pleniy  of  water. 
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POSSETS,  WHITE-POTS,  GRUELS,  &c. 

Sack  Fojfels. 

Beat  up  the  yolks  and  whiles  of  fifteen  eggs,  and 
then  firain  them ; then  put  three  quarters  of  a 
pound  of  white  fugar  into  a pint  of  canary,  and  mix  it 
with  your  eggs  in  a bafon;  fet  it  over  a chafing-diOi  of 
coals,  and  keep  continually  fiiiring  it  till  it  is  fcalding 
hot.  In  the  mean  time  grate  fome  nutmeg  in  a quart  of 
milk,  and  boil  it,  and  then  pour  it  into  your  eggs  and 
wine  while  they  are  fcalding  hot.  As  you  pour  it,  hold 
your  hand  very  high,  and  let  another  perfon  keep  ftirring 
it  all  the  time.  Then  take  it  ofl^,  fet  it  before  the  fire 
half  an  hour,  and  ferve  it  up. 

Another  method  of  making  fack-poflet  is  this:  Take 
four  Naples  bifeuits,  and  crumble  them  into  a quart  of 
new  milk  when  it  boils.  Juft  give  k a boil,  take  it  off, 
grate  in  tome  nutmegs,  and  fweeten  it  to  your  palate. 
Then  pour  in  half  a pint  of  fack,  keep  ftirrmg  it  all  the 
time,  put  it  into  your  bafon,  and  fend  it  to  table. 

Wine  Pojet. 

BOIL  the  crumb  of  a penny  loaf  in  a quart  of  milk 
till  it  is  foft,  then  take  it  off  the  fire,,  and  grate  in  half  a 
nutmeg.  Put  in  fugar  to  your  tafte,  then  pour  it  into  a 
china  bowl,  and  put  in  by  degrees  a pint  of  Lifbon  wine. 
Serve  it  up  with  toafted  bread  upon  a plate. 

Ale  Pojet. 

TAKE  a fmall  piece  of  white  bread,  put  it  into  a pint 
of  milk,  and  iet  it  over  the  fire.  Then  put  fome  nutmeg 
and  fugar  into  a pint  of  ale,  warm  it,  and  when  your 
milk  boils,  pour  it  upon  the  ale.  Let  i,t  ftand  a few  mi- 
nuted; to  clear,  and  it  will  be  fit  for  ufe. 

Orange  PoJ'et. 

TAKE  a crumb  of  a penny  loaf,  grdted  fine,  and 
put  it  into  a pint  of  water,  with  half  the  peel  ot  a Seville 
orange  grated,  or  fugar  rubbed  upon  it  to  take  out  the 
effence.  Boll  all  together  till  it  looks  thick  and  clear. 

- 2 • Then 
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Then  take  a pint  of  mountain  wine,  the  juice  of  half  a 
Seville  orange,  three  ounces  of  fvveet  almonds,  and  one 
of  bitter,  beat  fine,  with  a little  French  brandy,  and 
fugar  to  your  taffe.  Mix  all  well  together,  put  it  into 
your  pofTet,  and  ferve  it  up.  Lemon  poffet  muft  be 
made  in  the  fame  manner. 

A White  Pot. 

TAKE  two  quarts  of  milk,  and  beat  up  eight  eggs, 
and  half  the  whites,  with  a little  rofe-water,  a nutmeg, 
and  a quarter  of  a pound  of  fugar.  Cut  a penny  loaf 
into  very  thin  dices,  and  pour  the  milk  and  eggs  over 
them.  Put  a little  piece  of  butter  on  the  top,  fend  it  to 
the  oven,  bake  it  for  half  an  hour,  and  it  will  be  fit  for 
ufe. 

A lUce  White  Pot. 

BOIL  a pound  of  rice  in  two  quarts  of  milk  till  it  is 
tender  and  thick.  Beat  it  in  a mortar  with  a quarter  of 
a pound  of  fweet-almonds  blanched.  Then  boil  two 
quarts  of  cream,  with  a few  crumbs  of  white  bread,  and 
two  or  three  blades  of  mace.  Mix  it  well  with  eight 
eggs  and  a little  rofe-water,  and  fweeten  to  your  tafte. 
Put  in  fome  candied  orange  or  citron-peels  cut  thin,  and 
fend  it  to  adow  oven. 

Panada. 

PUT  a large  piece  of  crumb  of  bread  into  a faucepan, 
with  a quart  of  water  and  a blade  of  mace.  Let  it  boil 
two  minutes;  then  take  out  the  bread  and  bruife  it  very 
fine  in  a bafon.  Mix  as  much  water  as  you  think  it  will 
require,  pour  away  the  red,  and  fweeten  it  to  your  pa- 
late. Put  in  a piece  of  butter  as  big  as  a walnut,  and 
grate  in  a little  nutmeg. 

Another  method  of  making  panada  is  this:  Slice  the 
crumb  of  a penny-loaf  very  thin,  and  put  it  into  a fauce- 
pan with  a pint  of  water.  Boil  it  till  it  is  very  foft,  and 
looks  clear;  then  put  in  a glafs  of  Madeira  wine,  grate 
in  a little  nutm.eg,  put  in  a lump  of  butter  about  the  fize 
of  a walnut,  and  fugar  to  your  tade.  Beat  it  exceeding 
fine,  then  put  it  into  a deep  foup-dilh,  and  ferve  k up. 
If  you  like  it  better,  you  may  leave  out  the  wine  and 
fugar^  and  put  in  a little  cream  and  fait. 


White 
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While;  Caudle. 

TAKE  two  quarts  of  water^  and  mix  It  with  four 
fpoonsful  of  oatmeal,  a blade  or  two  of  mace,  and  a 
piece  of  Icmon-peeJ.  Let  it  boil,  and  keep  ftirring  it 
often.  Let  it  boil  a qua  ter  of  an  hour,  and  be  careful 
not  to  let  it  boil  over,  then  drain  it  through  a coarfe  deve. 
When  you  ufe  ir,  fweeten  it  to  your  tade,  grate  in  a little 
untmeg,  and,  what  wine  you  think  proper;  and  if  it  is 
not  for  a lick  perfon,  fqueeze  in'  the  juice  of  a lemon. 

Broum  Caudle. 

MIX'  your  gruel  as  for  the  white  caudle,  and  when 
you  have  drained  it,  add  a quart  of  ale  that  is  not  bitter. 
Boil  it,  then  fweeten  it  to  your  palate,  and  add  half  a 
pint  of  white  wine  or  brandy.  When  you  do  not  put  in 
white  wine  or  brandy,  let  it  be  half  ale. 

White  Wine  Whey. 

PUT  in  a large  bafon  half  a pint  of  Ikimmed  milk 
and  half  a pint  of  wine.  When  it  has  dood  a few  mi- 
nutes, pour  in  a pint  of  boiling  water.  Let  it  dand  a 
little,  and  the  curd  will  gather  in  a lump,  and  fettle  at 
the  bottom.  Then  pour  your  whey  into  a china-bowl, 
and  put  in  a lump  of  fugar,  a fprig  of  baJm,  or  a dice 
of  lemon. 

JVaier  Gruel. 

PUT  a large  fpoonful  of  oatmeal  into  a pint  of 
water,  and  dir  it  well  together,  and  let  it  boil  three  or 
four  times,  dirring  it  often;  but  be  careful  it  does  not 
boil  over.  Then  drain  it  through  a deve,  fait  it  to  your 
palate,  and  put  in  a good  piece  of  butter.  Stir  it  about 
with  a fpoon  till  the  butter  is  all  melted,  and  it  will  be 
fine  and  fmooth. 

Barley  Gruel. 

PUT  a quarter  of  a pound  of  pearl-barley',  and  a 
dick  of  cinnamon,  into  two  quarts  of  water,  and  let  it 
boil  till  it  is  reduced  to  one  quart.  . Then  drain  it 
through  a fieve,  add  a pint  of  red  wine,  and  fweeten  it 
to  your  tade. 
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Barley  Water, 

to  two  quarts  of  water  put  a quarter  of  a pound  of 
pearl-barley.  When  it  boils,  ftrain  it  very  clean,  boil 
half  away,  and  then  ftrain  it  off.  Add  two.  fpoonsful  of 
white  wine,  and  fweeten  it  to  your  palate. 

Riee  Milk. 

BOIL  half  a pound  of  rice  in  a quart  of  water, 
with  a little  cinnamon.  Let  it  boil  till  the  water  is 
wafted,  but  take  care  it  does  not  burn.  Then  add  three 
pints  of  milk,  with  the  yolk  of  an  egg  beat  fine,  and 
keep  ftirring  it  while  you  put  them  in.  When  it  boils, 
pouf  it  out,  and  fweeten  it  to  your  tafte. 

Sago. 

PUT  a large  fpoonful  of  fago  into  three  quarters  of 
a pint  of  watef.  Stir  it,  and  boil  it  gently  till  it  is  as 
thick  as  you  would  have  it.  Then  put  in  wine  and  fugar, 
with  a little  grated  nutmeg  to  you  palate. 

To  mull  Wine. 

GRATE  half  a nutmeg  into  a pint  of  wine,  and 
' fweeten  it  to  your  tafte  with  loaf- fugar.  Set  it  over  the 
fire,  and  when  it  boils,  take  it  off  to  cool.  Beat  up  the 
yolks  of  four  eggs,  put  them  into  a little  cold  wine,  and 
mix  them  carefully  with  the  hot,  a little  at  a time.  Then 
pour  it  backwards  and  forwards  till  it  looks  fine  and 
bright.  Set  it  on  the  fire  again  till  it  is  quite  hot  and 
pretty  thick,  pour  it  again  backwards  and  forwards  fe- 
veral  times,  and  ferve  it  in  chocolate  cups,  with  long 
flices  of  bread  toafted  of  a nice  light  brown. 

Goofeberry  Fool. 

SET  two  quarts  of  goofeberries  on  the  fire  in  about 
a quart  of  water.  When  they  begin  to  fimmer,  turn 
yellow,  and  begin  to  plump,  throw  them  into  a cul- 
lender to  drain  the  water  out;  then  with  the  back  of  a 
fpoon  carefully  fqueeze  the  pulp  through  a fieve  into  a 
difh;  make  them  pretty  fweet,  and  let  them  ftand  till 
they  are  cold.,  In  the  mean  time  take  two  quarts  of 
^milk,  and  the  yolks  of  four  eggs,  beat  up  with  a little 
grated  nutmeg;  ftir  it  foftly  over  a flow  fire.  Wlien  it 
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begins  tO  fimmer,  take  it  o§,  and  by  degrees  ftlr  It  into 
the  goofebernes.  Let  it  ftand  till  it  is  cold,  and  fcrve  it 

up.  It  you  make  it  with  cream,  you  need  not  put  in 
any  eggs.  ^ 


Capillaire. 

TAKE  fourteen  pounds  of  loat-fugar,  three  pounds 
ot  coarfe  fugar,  and  fix  eggs  well  beat  up.  Put  thefe 
into  three  quarts  of  water;  boil  it  up  twice,  {Idai  it 
well,  and  theri  add  a quarter  of  a pint  of  orange- flower- 
water.  Strain  It  through  a jelly-bag,  and  put  it  into 
bottles  for  ufe.  A fpoonful  or  two  of  this  fyrup  put  into 
a draught  of  either  warm  or  cold  water  makes  it  drink 
exceeding  pleafant. 


Lemonade. 

TAKE  two  Seville  oranges  and  fix  lemons,  pare 
them  very  thin,  and  ftcep  the  parings  four  hours  in  two 
quarts  of  water.  Put  the  juice  of  fix  oranges  and  twelve 
lemons  upon  three  quarters  of  a pound  of  fine  fugar,  and 
when  the  fugar  is  melted,  put  the  water  to  it  in  which 
the  parings  have  been  deeped.  Add  a little  orange- 
fiower-water,  and  more  fugar,  if  neceflary.  Prefs  it 
through  a bag  till  it  is  fine,  and  then  pour  it  -into  bottles 
for  ufe. 

Orgeat  Pajie. 

TAKE  three  quarters  of  a pound  of  fweet  almonds, 
and  a quarter  of  a pound  of  bitter  almonds,  blanch  and 
pound  them  in  your  mortar,  wetting  them  from  time 
to  time  with  orange-flower  water  that  they  may  not  oil. 
When  they  are  pounded  very  fine,  add  three  quarters 
of  a pound  of  fine  powdered  fugar  to  It,  and  mix.the 
whole  into  a ftiff  pafte,  and  then  put  it  into  your  pots 
for  ufe.  This  pafte  will  keep  fix  months.  When  you 
wifli  to  ufe  it,  you  may  take  a piece  about  the  fize  of 
an  egg  and  mix  it  with  half  a pint  of  water,  and  fqueeze 
it  through  a fine  napkin. 
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A STRICT  and  attentive  /management  in  the 
making  of  thefe  articles  is  the  grand  means  by 
which  they  are  to  be  brought  to  a proper  Hate  of  per- 
fedlion;  and  without  which,  labour,  expence,  and  d if- 
repute,  will  be  the  final  and  difagreeable  confequences.  . ->■>- 
To  prevent  the  laft  and  promote  the  firft,  let  a due 
obfervance  be  paid  to  the  following  general  rules:  Do 
not  let  fuch  wines  as  require  to  be  made  with  boiling 
water  ftand  too  long  after  drawn  before  you  get  them 
cold,  and  be  careful  to  put  in  your  barm  in  due  time, 
otherwife  it  will  fret  after  being  put  into  the  cafk,  and 
can  never  be  brought  to  that  ftate  of  finenefs  it  ought  to 
be.  Neither  mull  you  let  it  work  too  long  in  the  butt, 
as  it  will  be  apt  to  take  off  the  fwcetnefs  and  flavour  of 
the  fruit  or  flowers  from  which  it  is  made.  Let  your 
yeflTels  be  thoroughly  elean  and  dry,  and  before  you  put 
in  the  wine,  give  them  a rince  with  a little  brandy. — 
When  the  wine  has  done  fomenting,  bung  it  up  clofe,  and 
after  being  properly  fettled,  it  will  draw  to  your  wilhes. 

Raijhi  Wine. 

PUT  two  hundred  weight  of  raifins,  with  all  their 
ftalks,  into  a large  hogfliead,  and  fill  it  up  with  water. 

' Let  them  fteep  a fortnight,  ftirring  them  every  day. 

Then  pour  off  the  liquor,  and  prefs  the  raifins.  Put 
both  liquors  together  into  a nice  clean  veflel  that  will 
juft  hold  it,  for  remember,  it  muft  be  quite  full.  Let 
it  ftand  till  it  is  done  hifling,  or  making  the  leaft  noife, 
then  ftop  it  clofe,  and  let  it  ftand  fix  months.  Then  peg 
it,  and  if  quite  clear,  rack  it  off  into  another  veffel.  Stop 
it  again  clofe,  and  let  it  ftand  three  months  longer.  Then 
bottle  it,  and  when  wanted,  rack  it  oft'  into  a°decanter. 

An  excellent  Wine  from  Smyriia  Currants. 

TO  every  gallon  of  water  put  two  pounds  and  three 
•quaiterfe  of  brown  fugar,  and  one  pound  and  half  of 
Sfnyrna  currants.  Boil  the  fugar  and  water  lialf  an 
irour,  and-  fine  it  with  whites  of  eggs;  when  near  co  d, 
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put  fome  frefh  barm  to  it,  and  let  it  (land  in  the  tub 
leven  or  eight  days,  ftirring  it  once  a day.  Cut  your 
currants  a little  with  a chopping  knife,  then  put  them 
into  a barrel,  and  pour  the  wine  on  them.  Have  ready 
forne  ifinglafs  diflblved  in  a little  of  the  wine,  and  put 
it  into  the  barrels,  ftirring  it  every  day  for  fix  or  eight 
weeks,  then  elofe  it  up,  and  in  about  nine  months  it  will 
be  ready  to  bottle. 

Currant  Wine. 

GATHER  your  fruit  on  a fine  dry  day,  and  when 
they  are  quite  ripe.  Strip  them  from  the  (talks,  put 
them  into  a large  pan,  and  bruife  them  with  a wooden 
pcftle.  Let  them  lay  twenty-four  hours  to  foment,  then 
run  the  liquor  through  a hair  lieve,  but  do  not  let  your 
hands  touch  it.  To  every  gajlon  of  liquor  put  two 
pounds  and  a half  of  white  fugar,  ftir  it  well  together, 
and  put  it  into  yourvefTel.  To  every  fix  gallons  put  in 
a quart  of  brandy,  and  let  it  (land  fix  weeks,  If  it  is 
then  fine,  bottle  it;  but  if  not,  draw  it  off  as  clear  as  you 
can  into  another  ve(fel,  or  large  bottles,  and  in  a fort- 
night put  it  into  fmaller  bottles,  cork  them  elofe,  and 
fet  it  by  for  ufe. 

Goofeherry  Wine. 

GATHER  your  goofeberries  in  dry  weather,  and  at 
the  time  when  they  are  about  half  ripe.  Gather  about  a 
peck  in  quantity,  and  bruife  them  well  in  a clean  tub. 
Then  take  a horfe-hair  cloth,  and  prefs  them  as  much  as 
poflible  without  breaking  the  feeds.  When  you  have 
fqueezed  out  all  the  juice,  put  to  every  gallon  three 
pounds  of  fine  dry  pounded  fugar.  Stir  it  all  together  till 
the  fugar  is  diffolved,  and  then  put  it  into  a veffel  or 
caflc,  which  mull  be  quite  filled.  If  the  quantity  is  ten 
or  twelve  gallons,  let  it  (land  a fortnight,  but,  if  it  is  a 
twenty  gallon  cafk,  it  mull  Hand  three  weeks.  Set  it  in 
a cool  place;  then  draw  it  off  from  the  lees,  and  pour  in 
the  clear  liquor  again.  If  it  is  a ten  gallon  cafk,  let  it 
Hand  three  months;  if  a twenty  gallon  cafk,  four  months; 
then  bottle  it  off,  and  it  will  draw  clear  and  fine. 

Pearl-Goofeherry  JPine.  ^ 

TAKE  w’hat  quantity  you  think  proper  of  the  befl 
pearl  goofpberries,  bruife  them,  and  let  them  Hand  all 
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night.  The  next  morning  prefs  them  clofe,  drain  off 
the  juice,  and  let  it  fi^nd  feven  or  eight  hours  to  fettle. 
Then  pour  off  the  clear  from  the  fettling,  and  meafure  it 
as  you  put  it  into  your  veffel,  adding  to  every  three 
pints  of  liquor  a pound  of  double-rehn«d  fugar.  Break 
your  fugar  into  fmall  lumps,  and  put  it  into  the  veffel, 
with  a piece  of  ifinglafs.  Stir  it  well  up,  and  at  the  end 
of  three  months,  bottle  it,  putting  a lump  of  double-^ 
refined  fugar  into  every  bottle. 

Mulberry  Wine. 

GATHER  your  mulberries  when  they  are  In  the 
flate  of  changing  from  red  to  black,  and  at  that  time  of 
the  day  when  they  are  dry  from  the  dew  having  been 
taken  off  by  the  boat  of  the  fun.  Spread  them  loofe  on 
a cloth,  or  a clean  floor,  and  let  them  lay  twenty-four 
hours.  Then  put  them  into  a convenient  veffel  for  the 
purpofe,  fqueeze  out  all  the  juice,  and  drain  it  from  the 
feeds.  Boil  up  a gallon  of  water  to  each  gallon  of  juice 
you  get  out  of  them ; then  fkim  the  water  well,  and  add 
a little  cinnamon  flightly  bruifed.  Put  to  each  gallon 
fix  ounces  of  white  fugar-candy  finely  beaten.  Skim 
and  drain  the  water,  when  it  has  been  taken  off,  and  is 
fettled;  and  put  to  it  fome  more  juice  of  the  mulberries. 
To  every  gallon  of  the  liquor,  add  a pint  of  white  or 
Rhenifli  wine.  Let  it  (land  in  a cafk  to  purge  or  fettle 
for  fiye^  or  fix  days,  and  then  draw  off  the  wine,  and 
keep  it  in  a cool  place. 

Cowjlip  Wine. 

TAKE  twelve  pounds  of  fugar,  the  juice  of  fix 
lemons,  the  whites  of  four  eggs  well  beaten,' and  fix 
lorisof  water.  Put  all  together  in  a kettle,  and  le?  it 
boil  half  an  hour,  taking  care  to  fkim  it  well.  Take  a 
peck  of  cowflips,  and  put  them  into  a tub,  with  the  thin 
peelirigs  of  fix  lemons.  'I'hen  pour  on  the  boiling  liquor, 
and  Itir  them  about;  and  when  it  is  almofi;  cold,  put  in 
a thin  toafl,  baked  hard,  and  rubbed  with  yealf.  Let 
it  fland  two  or  three  days  to  work.  If  you  put  in, 
before  you  turn  it,  fix  ounces  of  fyrup  of  citron  or  lemon] 
with  a quart  of  Rhenilh 'wine,  it  will  be  a confiderable 
addition.  The  tliird  day  drain  it  off,  and  fqueeze  the 
cowflips  through  a coarfe  cloth.  Then  drain  it  throu''^h 
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a flannel  bag,  and  turn  it  up.  Leave  the  bung  loofe 
tor  two  or  three  days  till  you  are  fure  it  has  done  working, 
and  then  bung  it  down  tight.  Let  it  ftand  three  months, 
and  then  bottle  it  off. 

Rajhcrry  Wine. 

fome  of  the  fineft  rafberries  you  can  get; 
bruife  them,  and  (train  them  through  a flannel  bag  into 
a (tone  jar.  To  each  quart  of  juice  put  a pound  of 
double-refined  fugar,  then  ftir  it  well  together,  and  cover 
it  clofe.  ^ Let  it  (land  three  days,  and  then  pour  it  o(F 
clear.  To  a quart  of  juice  put  two  pints  of  white  wine, 
and  then  bottle  it  off.  Jn  the  courfe  of  a week  it  will 
be  fit  for  ufe. 

Damfon  Wme. 

AFTER  you  have  gathered  your  damfons,  whigh 
muft  be  on  a dry  day,  weigh  them,  and  then  bruife  them. 
Put  them  into  a ftein  that  has  a cock  in  it,  and  to  every 
eight  pounds  of  fruit  put  a gallon  of  water.  Boil  the 
water,  (kim  it,  and  pour  it  (calding  hot  on  your  fruit.' — 
When  it  has  flood  two  days,  draw  it  off,  and  put  it  into 
a veffel,  and  to  every  gallon  of  liquor  put  two  pounds 
and  a half  of  fine  fugar.  Fill  up  the  veffel,  and  flop  it 
clofe,  and  the  longer  it  flands  the  better.  When  you 
draw  it  off,  put  a lump  of  fugar  into  every  bottle. 

Orange  Wine.  , 

BOIL  fix  gallons  of  fpring  water  three  quarters  of  an 
hour,  with  twelve  pounds  of  the  befl  powder  fugar,  and 
the  whites  of  eight  or  ten  eggs  well  beaten.  When  it 
is  cold,  pu|_imtO:  it  fix  fpoonsfiil  of  yeafl.  Take  the 
juice  of  tvv;4.y^;Je;tnons,  which,  being  pared,  mufl  ftand 
with  two  pounds  of  white  fugar  in  a tankard,  and  in  the 
morning  (kim  off  the  top,  and  put  it  into  the  water. — 
Then  add  the  juice  and  rinds  of  fifty  oranges,  but  not  the 
white  parts  of  the  rinds,  and  then  let  them  wmrk  all  toge- 
ther for  forty-ciglit  hours.  Then  add  turn  quarts  of 
Rhenifli  or  white  wine,  and  put  it  into  your  veffel. 

Orange  wine  nun’  be  made  with  raifihs,  in  which  cafe 
proceed  thus':  'fyke  thirty  pounds  of  riew  Malaga  raifins 
picked  dean,*  clv.q)  thent  fmall,  and  take  twenty  large 
2 Seville 


MADE  WINES.  311 

Seville  oranges,  ten  of  which  you  muft  prepare  as  thin 
as  for  preferving.  Boil  about  eight  gallons  of  foft  water 
till  one  third  of  it  is  wafted,  and  let  it  cool  a little.  Then 
put  five  gallons  of  it  hot  upon  your  raifins  and  orange- 
peel,  ftir  it  well  together,  cover  it  up,  and  when  it  is 
cold,  let  it  ftand  five  days,  ftirring  it  once  or  twice  a day. 
Then  pafs  it  through  a hair  fieve,  and  with  a fpoon  prefs 
it  as  dry  as  you  can.  Put  it  in  arundlet  fit  for  ufe,  and 
put  to  it  the  rinds  of  the  other  ten  oranges,  cut  as  thin  as 
the  firft.  Then  make  a fyrup  of  the  juice  of  twenty 
oranges,  with  a pound  of  white  fugar,  which  mull  be 
done  the  day  before  you  tun  the  wine.  Stir  it  well  toge- 
ther, and  ftop  it  clofe.  Let  it  ftand  two  months  to  clear, 
and  then  bottle  it  off.  This  wine  greatly  improves  by 
time,  and  will  drink  much  better  at  the  end  of  the  third 
year,  than  the  firft. 

Lemon  Wine. 

PARlE  off  the  rinds  of  fix  large  lerflons,  cut  them, 
and  fqueeze  out  the  juice.  Steep  the  rinds  in  the  juice, 
and  put  to  it  a quart  of  brandy.  Let  it  ftand  three 
.days  in  an  earthen  pot  clofe  ftopped;  then  fqueeze  fix' 
more,  and  mix  it  with  two  quarts  of  fpring-water,  and 
as  much  fugar  as  will  fweeten  the  whole.  Boil  the 
water,  lemons,  and  fugar  together,  and  let  it  ftand  till 
it  is  cool.  Then  add  a quart  of  white  wine,  mix  them 
together,  and  run  it  through  a flannel  bag  into  fome 
veftel.  Let  it  ftand  three  months,  and  then  bottle  it  off. 
Cork  your  bottles  w'dl,  keep  it  cool,  and  it  will  be  fit 
to  drink  in  a month  or  fix  weeks. 

Lemon  wine  may  be  made  to  drink  like  citron-water, 
the  method  of  whicii  is  as  follows:  Pare  fine  a dozen  of 
lemons  very  thin,  put  the  peels  into  five  quarts  of  French 
brandy,  and  let  them  ftand  fourteen  days.  Then  make 
the  juice  into  a fyrup  with  three  pounds  of  fingle-refined 
fugar;  and  when  the  peels  are  ready,  boil  fifteen  gallons 
of  water  with  forty  pounds  of  fingle-refined  fugar  for 
half  an  hour.  Then  put  it  into  a tub,  and  when  cool, 
add  to  it  one  fpoonfui  of  barm,  and  let  it  wmrk  two 
days.  Then  turn  it,  and  put  in  the  brandy,  peels 
and  fyrup.  Stir  them  all  together,  and  clofe  up  your 
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cafk.  Let  it  ftand  three  months,  iherr  bottle  It,  and  it 
will  be  as  pale  and  fine  as  any  citron  water. 

Grafje  Wine. 

PU  r a gallon  of  water  to  a gallon  of  grapes.  Bruife 
the  grapes  well,  let  them  ftand  a week  without  fiirring, 
and  then  draw  off  the  liquor.  Put  to  a gallon  of  the  wine 
three  pounds  of  fugar,  and  then  put  it  into  a veflTel,  but 
do  not  fallen  it  up  with  your  bung,  till  it  has  done 
hiding.  Let  it  ftand  two  months,  and  it  will  draw 
clear  and  fine.  If  you  think  proper  you  may  then  bot- 
tle it,  but  remember  your  cork  is  quite  clofe,  and  keep 
it  in  a good  dry  cellar. 

Cherry  Wine. 

GATHER  your  cherries  when  they  are  quite  ripe, 
puli  them  from  the  ftalks,  and  prefs  them  through  a hair 
lieve.  To  every  gallon  of  liquor  put  two  pounds  of 
lump  fugar  finely  beaten,  then  ftir  it  together,  and  put 
it  into  a veffel  that  will  juft  contain  it.  When  it  has 
done  working,  and  ceafes  to  make  any  noife,  ftop  it 
very  clofe  for  three  months,  and  then  bottle  it  off  for  ufe. 

Elder  Wine. 

PICK  your  elder-berries  when  they  are  full  ripe,  put 
them  into  a ftone  jar,  and  fet  them  in  the  oven,  or  in  a 
kettle  of  boiling  water  till  the  jar  is  hot  through;  then 
take  them  out,  and  ftrain  them  through  a coarfe  fieve, 
wringing  the  berries,  and  put  the  juice  into  a clean  ket- 
tle. To  every  quart  of  juice,  put  a pound  of  fine  Lif- 
bon  fugar,  lo,t  it  boil,  and  fleim  it  well.  When  it  is 
clear  and  fine,  pour  it  into  a cafk.  To  every  ten  gallons 
of  wine,  add  an  ounce  of  ifinglafs  diftblved  in  cyder, 
and  fix  whole  eggs.  Clofe  it  up,  let  it  ftand  fix  months 
and  then  bottle  it. 

Apricot  Wine. 

PUT  three  pounds  of  fugar  into  three  quarts  of  wa- 
ter, let  them  boil  together,  and  Ikim  it  well.  Then  put 
in  fix  pounds  of  apricots  pared  and  ftoned,  and  let  them 
boil  till  they  are  tender.  Take  out  the  apricots,  and 
when  the  liquor  is  cold,  bottle  it  up.  For  prefent  ufc 
the  apricots  will  make  good  marmalade. 

Claiy 
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Clary  Wine. 

PICK  t\venty-foLW  pounds  of  Malaga  raifins,  ahd 
chop  them  very  fmall:  then  put  them  into  a tub,  and  to 
each  pound  put  a quart  of  water..  Let  them  deep  ten  or 
eleven  days,  (llrring  it  twice  every  day,  and  be  careful  to 
keep  it  covered.  Then  llrain  it  off,  and  put  it  into  a vef- 
fel,  with  about  half  a peck  of  the  tops  of  clary,  when  it 
is“in  bloffom.  Stop  it  clofe  for  fix  weeks,  and  then  bot- 
tle it  off.  In  two  or  three  months  it  will  be  fit  to  drink. 

Q,uince  Wine. 

GATHER  twenty  large  quinces  when  they  are  dry 
and  full  ripe.  Wipe  them  clean  with  a coarfe  cloth,  and 
grate  them  with  a large  grate  or  rafp  as  near  the  cores  as 
yon  can;  but  do  not  touch  the  cores.  Boil  a gallon  of 
fpring-water,  throw  in  your  quinces,  and  let  them  boil 
foftly  about  a quarter  of  an  hour.  Then  ffrain  ihemi 
well  into  an  earthen  pan  on  two  pounds  of  double  re- 
fined fugar.  Pare  the  peel  off  two  large  lemons,  throw 
them  in,  and  fqueeze  the  juice  through  a fieve.  Stir  it 
about  till  it  is  very  cold,  and  then  toaft  a thin  flice  of 
bread  very  brown,  rub  a little  yeaft  on  it,  and  let  the 
whole  frand  clofe  covered  twenty-four  hours.  Then  take 
.out  the  toaft  and  lemon,  put  the  wine  in  acaflc,  keep  it 
three  months,  and  then  bottle  it.  If  you  make  a twenty 
gallon  calk,  let  it  ftand  fix  months  before  you  bottle  it; 
and  remember,  when  you  ftrain  your  quinces,  to  wring 
them  hard  in  a coarfe  cloth. 

Blackberry  Wine. 

LET  your  berries  be  full  ripe  when  you  gather  them 
for  this  purpofe.  Put  them  into  a large  veffel  either  of 
wood  or  ftone,  with  a cock  in  it,  and  pour  upon  them 
as  much  boiling  wat^jr  as.  will  cover  them,  foon  as 
the  heat  will  permit  you  to  put  your  hand  into  the  vef- 
fel, bruife  them  well  till  all  the  berries  are  broken.  Then 
let  them  ftand  covered  till  the  berries  begin  to  rife  to- 
wards the  top,  which  they  will  do  in  three  or  four  days. 
Then  draw  off  the  clear  into  another  veffel,  and  add  to 
every  ten  quarts  of  this  Kquor  one  pound  of  fugar.  Stir 
it  well  in,  and  let  it  ftand  to  work,  a week  or  ten  days, 
VIII.  Rr  in 
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in  another  veflel  like  the  firft.  Then  draw  it  ofF  at  the 
cork  through  a jelly-bag  into  a large  vefTel.  Take  four 
ounces  of  ifinglafs,  and  lay  it  to  lleep  twelve  hours  in 
a pint  of  white  wine,  llie  next  morning,  boil  it  upon 
a flow  fire  till  it  is  all  diflblved.  Then  take  a gallon  of 
your  blackberry  juice,  put  in  the  diflblved  ifinglafs,  give 
them  a boil  together,  and  pour  all  into  the  veflbl.  Let 
it  ftand  afew  days  to  purge  and  fettle,  then  draw  it  off, 
a*d  keep  it  in  a cool  place. 

Turnip  Wine. 

TAKE  what  quantity  of  turnips  you  think  proper, 
pare  and  flice  them,  put  them  into  a cyder-prefs,  and 
fqueeze  out  all  the  juice.  To  every  gallon  of  juice  put 
three  pounds  of  lump  fugar,  put  both  into  a veflTel  juft 
large  enough  to  hold  them,  and  add  to  every  gallon  of 
juice  half^  a pint  of  brandy.  Lay  fomething  over  the 
bung  for  a week;  and  when  you  are  fure  it  has  done 
Working,  bung  it  down  clofe.  Let  it  ftand  three  months, 
then  draw  it  off  into  another  veflel,  and  when  it  is  fine, 
put  it  into  bottles. 

Birch  Wine. 

THIS  wine  muft  be  made  at  that  time  of  the  year 
when  the  liquor  from  the  birch-trees  can  be  beft  pro- 
cured, 'Fhis  is  in  the  beginning  of  March,  when  the  fap 
is  rifing,  and  before  ihe  leaves  flioot  out;  for  when  the 
fap  is  come  forward,  arid  the  leaves  appear,  the  juico, 
by  being  long  digefted  in  the  bark,  grows  thick  and  co- 
loured, which  before  was  thin  and  clear.  The  method 
of  procuring-  the  juice  is,  by  boring  holes  in  the  body  of 
the  tree,  and  putting  fofle^ts,  which  are  ufually  made 
of  the  branches  of  elder,  the  pith  being  taken  out.  You 
may,  without  hurting  the  tree,  if  it  is  large,  tap  it  in  fe- 
veral  places,  four  or  five  at  a time,  and  by  that  means 
fave,  from  a good  many  trees,  feveral  gallons  evdry  day. 
If  you  do  not  get  enough  in  one  day,  the  bottles  in  which 
it  drops  muft  be  corked  clofe,  and  rofined  or  waxed; 
however,  make  ufe  of  It  as  foon  as  you  can.  Take  the 
fap  and  boil  it  as  long'as  any  fcum  will  rife,  fkimming  it 
all  the  time.  To  every  gallon  of  liquor  put  four  pounds 
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of  good  fugar,  and  the  thin  peel  of  a lemon.  Theti,boU 
It  half  an  hour,  and  keep  fl<imming  it»well.  Pour^t 
into  a clean  tub,  and  when  it  is  almoft  col^d,  fet  it  to 
work  with  yeaft  t])read  upon  a toaft.  Let  it  ftand  five 
or  fix  days,  ftirring  it  often.  Then  take  a calk  juft  large 
enough  to  hold  all  the  liquor,  fire  a large  match  dipped 
in  brimftone,  and  throw  it  into  the  cafk,  ftop  ^ it  ciofe 
till  the  match  is  extinguifiied,  then  tun  your  wine,  and 
lay  the  bung  on  lightly  till  you  find  it  has  done  working. 
Stop  it  ciofe,  and,  after  three  months,  bottle  it  off. 

Rdfe  Wine. 

PUT  into  a well-glazed  earthen  veffel  three  gallons 
of  rofe-water  drawn  with  a cold  ftill.  Put  into  it  a fuf» 
ficient  quantity  of  rofe-leaves,  cover  it  ciofe,  and  fc?t  it 
for  an  hour  in  a kettle  or  copper  of  hot  water,  to  take  out 
the  whole  ftrength  and  flavour  of  the  rofes.  When  it  is 
cold,  prefs  the  rofe-leaves  hard  into  the  liquor,  and  fteep 
frefli  ones  on  it,  repeating  it  till  the  liquor  has  got  the 
full  ftrength  of  the  rofes.  To  every  gallon  of  liquor 
put  three  pounds  of  loaf  fugar,  and  ftir  it  well,  that  it  may 
melt  and  difperfe  in  every  part.  Then  put  it  into  a calk, 
or  other  convenient  veffel,  to  ferment,  and  throw  into  it 
a piece  of  bread  toaftedhard  and  covered  with  yeaft.— 
Let  it  ftand  a month,  when  it  will  be  ripe,  and  have  all 
the  fine  flavour  and  fcent  of  the  rofes.  If  you  add  fome 
wdne,  and  fpices,  it  will  be  a confiderable  improvement. 
By  the  fame  mode  of  infufion,  wines  may  be  made  from 
any  other  flowers  that  have  an  odoriferous  fcent,  and 
grateful  flavour. 

Ginger  Wine. 

PUT  feven  pounds  of  Lifbon  fugar  into  four  gallons 
of  fpring  water,  boil  them  a quarter  of  an  hour,  and 
keep  Ikimming  it  all  the  time.  When  the  liquor  is 
cold  fqueeze.in  the  juice  of  two  lemons,  and  then  boil 
the  peels,  with  two  ounces  of  ginger,  in  three  pints  of 
water,  for  an  hour.  When  it  is  cold,  put  it  all  altogether 
into  a barrel,  with  two  fpoonstul  of  yeaft,  a quarter  of 
an  ounce  of  ifinglafs  beat  very  thin,  and  two  pounds  of 
jar  raifins.  Then  dole  it  up,  let  it  ftand  feven  weeks, 
and  then  bottle  it  off. 
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Balm  JVine. 

BOTL  forty  pounds  of  fugar  in  nine  gallons  of  water 
for  two  hours,  f!<im  it  well,  and  ]iut  it  into  a tub  to  cool. 
Take  two  pounds  and  a half  of  the  tops  of  balm,  bruife 
them,  and  put  them  into  a barrel  with  a little  new  yeaft, 
and  when  the  liquor  is  cold,  pour  it  on  the  balm.  Mix 
it  well  together,  and  let  it  (land  twenty-four  hours,  ftirring 
it  frequently  during  the  time.  Then  dote  it  up,  and  let 
kftand  fix  weeks,  at  the  expiration  of  which  rack  it  off, 
and  put  a lump  of  fugar  into  every  botde.  Cork  it  well, 
and  it  will  be  better  the  fecond  year  than  the  firft. 

Mead  IVine. 

THERE  are  different  kinds  of  this  wine;  but  thofe 
generally  made  are  two,  namely,  fack-mead,  and  cow- 
flip  mead.  Sack-mead  is  made  thu.s:  To  every  gallon 
of  water  put  four  pounds  of  honey,  and  boil  it  three 
quarters  of  an  hour,  taking  care  properly  to  fkim  it. — 
To  each  gallon  add  half  an  ounce  of  hops,  then  boil  it 
half  an  hour,  and  let  it  fland  till  the  next  day.  Then 
put  it  into  your  cafk ; and  to  thirteen  gallons  of  the  liquor 
add  a quart  of  brandy  or  fack.  Let  it  be  tightly  clofed 
till  the  fermentation  is  over,  and  then  flop  it  up  very 
clofe.  If  you  make  as  much  as  fills  a large  cafic,  you 
mufl  not  bottle  it  off  till  it  has  flood  a year.' 

To  make  cowflip  mead  you  mufl  proceed  thus:  Put 
thirty  pounds  of  honey  into  fifteen  gallons  of  water,  and 
boil  it  till  one  gallon  iswafled;  fkim  it,  take  it  off  the 
fire,  and  have  ready  fixteen  lemons  cut  in  half.  Take 
a gallon  of  the  liquor,  and  put  it  to  the  lemons.  Pour 
the  reft  of  the  liquor  into  a tub,  with  feven  pecks  of 
covyflips,  and  let  them  fland'  all  night:  then  put  in  the 
liquor  with  the  lemons,  eight  fpoonsful  of  new  yeafl,  and 
a handful  of  fweet  brier;  flir  all  well  together,  and  let  it 
work  three  or  four  days.  Then  flrain  it,  pour  it  into  your 
cafk,  let  it  ftand  fix  months,  and  then  bottle  it  oft  for  ufe. 

It  has  been  the  peculiar  Jiud}i  of  the  writer  of  this  xcork 
to  render  it  the  moft  perfect,  and  confequentlij  (he  mojl 
. vfeful  compofition  of  the  kind  hlLherto  formed:  To  efed 
■ this. 
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tJus>,  he  has  endeavoured  to  enlarge  and  i fhprove  his  own 
knowledge  from  that  of  others  in  the  uirious  fubjecis 
contain^  in  the  Work;  and,  from  Ms  ex  ten  five  con- 
nedlions,  has  happily  mi et  with  main)  favourable  o]>- 
vortunities  of  gratifying  his  zvijhes.  One  infl.ance  among 
the  reft  is  in  the  article  nozv  before  us,  zvhick  zvas  00- 
tained  from  a lady  in  the  country,  zvho  has  always  been 
particularly  attached  to  mead  zvine,  and  ivhofe  manner 
of  making  it  zoe  Jhall  give  in  ktr  own  words,  as  fent  by 
poft  in  the  month  of  January  laft: 

“ To  one  hundred  and-'twenty  gallons  of  pure  waj;er, 
“ the  fofter  the  ‘bettei*,  I put  HFfeen  gallons  of  clarified 
honey.  When  the  honey  is  well  mixed  with  the  water, 
‘‘  I fill  my  copper,  the  fame  as  I ufe  for  brewing,  which 
“ only  holds  fixty  gallons,  and  boil  it  till  it  if;  reduced 
“ about  a fourth  part.  I then  draw  it  off,  and  boil  the 
remainder  of  the  liquor  in  the  fame  manner.  When 
“ this  laft  is  about  a fourth  part  wafted,  I h«l  up  the  cop- 
“ per  with  fome  of  that  which  wasfirft  boiled,  and  con- 
“ tinue  boiling  it  and  filling  it  up,  till  the  copper  con- 
tains  the  whole  of  the  liquor,  by  which  time  it  will  of 
“ courfe  be  half  evaporated.  I muft  obferve,  that  in 
“"boiling,  I never  take  off  the  feum,  but  on  the  con- 
“ trary,  have  it  well  mixed  with  the  liquor  whilft  boiling 
“ by  means  of  a jet.  When  this  is  done,  I draw  it  off 
“ into  underbacks,  by  a cock  at  the  bottom  of  the  cop- 
“ per,  in  which  I let  it  remain  till  it  is  only  as  warm  as 
“ new  milk. — At  this  time  I tun  it  up,  and  fuffer  it  to 
“ ferment  in  the  veffel,  where  it  will  form  a thick  head. 
“ As  foon  as  it  is  done  working,  I flop  it  down  very 
“ clofe,  in  order  to  keep  the  air  from  it  as  much  as  pof- 
“ fible.  I keep  this,  as  well  as  my  mead,  in  a cellar  or 
“ vault  I 'have  for  the  purpofe,.  being  very  deep  and 
“ cool,  and  the  door  fhut  fo  clofe,  as  to  keep  out,  in 
“ a manner,  all  the  outward  air;  fo  that  the  liquor  is 
“ always  in  the  fame  temperature,  being  not  at  all 
“ affefted  by  the  change  of  weather.  To  this  I attribute 
in  a great  meafure,  the  goodnefs  of  my  meail. — 
“ Another  proportion  I have  of  making  mead,  is  to 
4 “ allow 
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allow  eighty  pounds  of  purified  honey  to  one  hundred 
and  twenty  gallons  of  foft  water,  which  I manage  in 
“ the  making  in  all  refpe£ls,  like  the  before-mentioned, 
**  and  it  proves  very  pleafant,  good  light  drinking,  and 
“ is,  by  many,  preferred  to  the  other,  which  is  much 
richer,  and  has  a fuller  flavour;  but  at  the  fame  time 
“ It  is  more  inebriating,  and  apt  to  make  the  head-ach, 
if  drank  in  too  large  quantities.  I imagine  therefore, 
“upon  the  whole,  the  lafl:  to  be  the  proportion  that 
“ makes  the  wholefomeft  liquor  for  common  drink,  the 
other  being  rather,  when  properly  preferved,  a rich 
“ cordial,  fomething  like  fine  old  Malaga,  which,  when 
“ in  perfeftion,  is  juffly  efleemed  the  beft  of  theSpanifli 
“ wines.  I choofe,  in  general,  to  have  the  liquor  pure 
“ and  genuine,  though  many  like  it  beff  when  it  has  an 
“ aromatic  flavour,  and  for  this  purpofe  they  mix  elder, 
“ rofemary,  and  marjoram  flowers  with  it;  and  alfo  ufe 
“ cinnamon,  cloves,  ginger,  and  cardamums,  in  various 
“ proportions,  according  to  their  tafte:  But  1 do  not 
“ approve  of  this  laft  pra6fice  at  all,  as  green  herbs  are 
“ apt  to  make  the  mead  drink  flat;  and  too  many  cloves, 
“ befides  being  very  predominant  in  the  tafte,  make  it 
“ of  too  high  a colour.  I never  bottle  my  mead  before 
“ it  is  half  a year  old,  and  when  I do,  I take  care  to 
have  it  well  corked,  and  keep  it  in  the  fame  vault 
“ wherein  it  flood  whilft  in  the  calk.” 

Laragojfa  Wi?ie,  orEngliJh  Sack. 

TO  every,  quart  of  water  put  a fprig  of  rue,  and  to 
every  gallon  put  a handful  of  fennel  roots.  Boil  thefe 
half  an  hour,  then  ftrain  it,  and  to  every  gallon  of  liquor 
put  three  pounds  of  honey.  Boil  it  two  hours,  and  Ikim 
it  well.  When  it  is  cold,  pour  it  off,  and  turn  it  into  a 
calk  or  veftel  that  wdll  juft  hold  it.  Keep  it  twelve 
months,  and  then  bottle  it  off. 

'Engl’Jh  Fig  Wine. 

MAKE  choice  of  the  largeft  blue  figs  you  can  get, 
gather  them  when  pretty  ripe,  and  fteep  them  in  white 
wine.  Cut  fome  flits  in  them  that  they  may  fwell  and 
gather  in  the  fubftance  of  the  wine.  Then  flice  fome 

• other 
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other  and  let  them  fimmer  over  a fire  in  clear  water 
till  they^are  reduced  to  a kind  of  pulp.  Then  ftrain  out 
the  water,  preffing  the  pulp  hard,  and  pour  it  as  hot  as 
poflible  on  the  figs  that  are  imbrued  in  the  wine.  Let 
the  quantities  be  nearly  equal,  but  the  water  fomewhat 
more  than  the  wine  and  figs.  Let  them  ftand  twenty- 
four  hours,  then  mafli  them  well  together,  and  draw  off 
what  will  run  without  fqueezing.  Then  prefs  the  reft, 
and  if  it  is  not  fweet  enough,  add  a fufficient  quantity  of 
fugar  to  make  it  fo.  Let  it  ferment,  and  add  a little 
honey  and  fugar-candy  to  it;  then  fine  it  with  whites  of 
eggs  and  a little  ifinglafs,  and  draw  it  off  forufe. 

llajberry  Brandy.  , 

MIX  a pint  of  water  with  tw’O  quarts  of  brandy,  and 
.put  them  into  a pitcher  large  enough  to  hold  them,  with 
four  pints  of  ralberries.  Put  in  half  a pound  of  loaf- 
fugar,  and  let  it  remain  for  a week  clofe  covered.  Then 
take  a piece  of  flannel,  with  a piece  of  Holland  over  it, 
and  let  it  run  through  by  degrees.  In  about  a week  it 
will  be  perfeftly  fine,  when  you  may  rack  it  off;  but 
be  careful  the  bottles  are  well  corked. 

Orange  Brandy. 

PUT  into  three  quarts  of  brandy,  the  chips  of  eighteen 
Seville  oranges,  and  let  them  fteep  a fortnight  in  a ftone 
bottle  clofe  flopped.  Boil  two  quirts  of  fpring  water, 
with  a pound  and  a half  of  the  fineft  fugar,  near  an 
hour  very  gently.  Clarify  the  water  and  fugar  with  the 
white  of  an  egg,  then  ftrain  it  through  a jelly- bag,  and 
boil  it  near  half  away.  When  it  is  cold,  ftrain  the  ’ 
brandy  into  the  fyrup. 

Lemon  Brandy. 

IMIX  five  quarts  of  water  with  one  gallon  of  brandy; 
then  take  two  dozen  of  lemons,  two  pounds  of  the  beft 
fugar,  and  three  pints  of  milk.  Pare  the  lemons  very 
thin,  and  lay  the  peel  to  fteep  in  the  brandy  twelve 
hours.  Squeeze  the  lemons  upon  the  fugar,  then  put 
the  water  to  it,  and  mix  all  the  ingredients  together. — 
Let  it  ftand  twenty-four  hours,  and  then  ftrain  it. 

Black 
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Black  Cherry  Brandy. 

STONI,  eight  pounds  of  black  cherries,  ^nd  put  orj 
them  a gallon  of  the  befi:  brandy.  Bruife  the  ftones  in  a 
mortar,  and  then  put  them  into  your  brandy.  Cover 
them  up  clofe,  and  let  them  ftand  a month  or  fix  weeks. 
Then  pour  it  clear  from  the  fediments,  and  bottle  it. — 
Morel lo  cherries  managed  in  this  manner,  make  a fine 
rich  cordial. 


CHAP.  XXVIII. 

^CORDIAL  WATERS. 

f 

IN  the  procefs  of  making  thefe  articles,  feveral  things 
are  neceflary  to  be  obferved,  in  order  to  bring  them 
to  their  proper  ftate  of  perfection.  If  your  ftill  is  an 
alembic,  you  mufl  fill  the  top  with  cold  water  when  you 
fet  it  on,  and  clofe  the  bottom  with  a little  ftiff  pafte 
made  of  flour  and  water.  If  you  ufe  a hot  ftill,  when 
you  put  on  the  top,  dip  a cloth  in  white  lead  and  oi?, 
and  lay  it  clofe  over  the  ends,  and  a coarfe  cloth  well 
foaked  in  water  on  the  top;  and  when  it  becomes  dry 
from  the  heat  of  the  fire,  wet  it,  and  lay  it  on  again.  It 
will  require  but  little  fire,  but  what  there  is  muft  be  as 
clear  as  poffible.  All  fimple  waters  muft:  ftand  two  or 
three  days  before  they  are  bottled  off,  that  the  fiery  tafte 
which  they  will  naturally  receive  from  the  ftill  may  be 
fully  extrafted. 

Rofe  Water. 

GATHER  your  rbfes  when  they  are  dry  and  full 
blown,  pick  off  the  leaves,  and  to  every  peck  put  a 
quart  of  wafer.  Then  put  them  into  a cold  ftill,  and 
make  a flow  fire  under  it;  for  the  more  gradually  it  is 
diftilled,  the  better  it  will  be.  Then  bottle  it,  and  in 
two  or  three  days  you  may  cork  it  up  for  yfe. 

Lavender  Water. 

TO  every  pound  of  lavender-neps  put  a quart  of 
water.  Put  them  into  a cold  ftill,  and  make  a flow  fire 

under 
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under  it.  Diftil  it  off  very  flowlv,  and  put  it  into  a pot 
till  you  have  diftllled  all  your  water.  Then  clean  your 
(till  well  out,  put  your  lavender  water  into  it,  and  diftill 
it  off  as  flowly  as  before.  Then  put  it  into  bottles,  cork, 
then)  quite  dofe,  and  fet  them  by  for  ufe. 

Peppermint  IVater. 

GATHER  your  peppermint  when  it  is  full  grown, 
and  before  it  feeds.  Cut  it  into  fhort  lengths,  put  it  into 
your  ftill,  and  cover  It  with  water.  Make  a good  fire 
under  it,  and  when  it  is  near  boiling,  and  the  ftill  begins 
to  drop,  if  you  find  your  fire  too  hot,  draw'  a little  away, 
that  the  liquor  may  not  boil  over.  The  flower  your  ftill 
drops,  the  clearer  and  ftronger  will  be  the  water;  but  at 
the  fame  time  you  muft  not  let  it  get  too  weak.  The 
next  morning  bottle  it  off,  and  after  it  has  flood  two  or 
three  days,  to  take  off  the  fiery  tafte  of  ihe  ftill,  cork  it 
well,  and  it  will  preferve  its  ftrength  a confiderable  time. 

Penny-Royal  Water. 

AT  the  time  you  gather  your  penny-royal  let  it  be  full 
grown,  but  not  fo  far  advanced  as  to  be  in  bloffom.  Fill 
your  cold  ftill  with  it,  and  put  it  half  full  of  water.— 
Make  a moderate  fire  under  it,  and  diftill  it  off  cold. 
Ihen  put  it  into  bottles,  and  after  two  or  three  days, 
cork  it  up  for  ufe. 

Coj'dial  Water. 


TAKE  of  wormwood,  horehound,  feverfew,  and 
layeiider-cotton,  each  three  handsful;  of  rice,  pepper- 
mint, and  Seville  orange  peel,  each  one  handful.  Mix 
them  well  together,  and  fteep  them  all  night  in  red  wine, 
or  the  bottoms  of  ftrong  beer.  Then  diftill  them 
pretty  quick  in  a hot  ftill,  and  it  will  be  a fine  cordial 
to  take  as  bitters,  » 

Angelica  Water. 

WASH  and  ''Ut  a quantity  of  the  leaves  of  angelica, 
and  then  lay  them  on  a table  to  dry.  When  they  are 
quite  dry,  throw  them  into  an  earthen  pot,  and  put 
to  them  four  quarts  of  ftrong  wine  lees.  Let  it  infufe 
twenty-four  hours,  furring  it  twice  in  the  time.  Then 
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put  it  into  a warm  ftill,  or  an  alembic,  and  draw  it  off. 
Cover  your  bottles  with  paper,  prick  holes  in  it,  and  let 
it  ftand  two  or  three  days.  Then  mix  all  together, 
fweeten  it,  and  when  it  is  fettled,  bottle  it  up,  cork  it 
clofe,  and  fet  it  by  for  ufe. 

Cordial  Poppy  Water. 

PUT  a peck  of  poppies  into  a proper  veflel  with  two 
gallons  of  good  brandy,  let  it  ftand  forty-eight  hours, 
and  then  ftrain  off  the  liquor.  Stone  a pound  of  raifins 
of  the  fun,  and  take  an  ounce  of  coriander  feeds,  an 
ounce  of  fweet  fennel  feeds,  and  an  ounce  of  liquorice 
fliced.  Bruife  them  all  together,  and  put  them  into  the 
brandy,  with  a pound  of  good  powder  fugar.  Let  it 
Hand  two  months,  ftirring  it  every  day;  then  ftrain  it 
«ff,  and  bottle  it  for  ufe. 

Surfeit  Water. 

TAKE  fcurvy-grafs,  brook-lime,  water-creffes, 
Roman  wormwood,  rue,  mint,  balm,  fage,  and  chives, 
cf  each  one  handful;  poppies,  if  frefh,  half  a peck; 
but  if  they  are  dry,  only  half  that  quantity ; cochineal 
and  faftron,  fix-penny  worth  of  each : annifeeds,  carra- 
way-feeds,  coriander-feeds,  and  cardamum  feeds,  of 
each  an  ounce;  two  ounces  of  fcraped  liquorice,  a 
pound  of  fplit  figs,  the  fame  quantity  of  raifins  of  the  fun 
ftoned,  an  ounce  of  juniper-berries  bruifed,  an  ounce  of 
beaten  nutmeg,  an  ounce  of  mace  bruifed,  and  the  fame 
cf  fweet  fennel  feeds  alfo  bruifed;  a few  flowers  of 
rofemary,  marigold  and  fage.  Put  all  thefe  into  a large 
ftcne  jar,  and  pour  on  them  three  gallons  of  French 
brandy.  Cover  it  clofe,  and  let  it  ftand  near  the  fire  for 
three  weeks.  Stir  it  three  times  a week,  and  at  the  ex- 
piration of  that  time  ftrain  it  off.  Bottle  your  liquor, 
and  pour  on  the  ingredients  a quart  more  of  French 
brandy.  Let  it  ftand  a week,  ftirring  it  once  a day ; 
then  diftill  it  in  a cold  ftill,  and  you  will  have  a fine  white 
furfeit  water.  Bottle  it  clofe,  and  it  will  retain  its  vir- 
tues a confiderable  time. 

Orange  or  Lemon  Water. 

PUT  three  gallons  of  brandy  and  two  quarts  of  fack 
to  the  outer  rinds  of  an  hundred  oranges,  or  lemons. 

Let 
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Let  them  fleep  in  it  one  night,  and  the  next  day  diftill 
them  in  a cold  ftill.  A gallon,  with  the  proportion  of 
peels,  will  be  fufficient  for  one  ftill,  and  from  that  you 
may  draw  off  more  than  three  quarts.  Draw  it  qff  till 
you  find  it  begins  to  tafte  four.  Sweeten  it  to  your  pa- 
late with  double-refined  fugar,  and  mix  the  three  firft 
runnings  together.  If  it  is  lemon-water,  perfume  it  with 
two  grains  of  ambergris  and  one  of  mufk.  Grind  them 
fine,  tie  them  in  a rag,  and  let  it  hang  five  or  fix  days 
in  each  bottle;  or  you  may  put  with  them  three  or  four 
drops  of  tinfture  of  ambergris.  Cork  your  bottles  clofe, 
and  it  will  keep  good  a confiderable  time. 

Fever  Water. 

TAKE  fix  ounces  of  Virginia  fnake  root,  four  ounces 
of  earduus  feeds  and  marigold  flowers,  and  twenty  green 
walnuts;  carduus-water  and  poppy-water  two  quarts  of 
each,  and  two  ounces  of  hartfhorn.  Slice  the  walnuts, 
and  fteep  all  in  the  waters  a fortnight.  Then  add  to  it 
an  ounce  of  treacle,  and  diftill  the  whole  in  an  alembic 
well  clofed  in  the  manner  deferibed  in  the  introdu£lioa 
to  this  chapter. 

Aqua  Mirahilis. 

TAKE  cubebs,  cardumums,  galingal,  cloves,  mace, 
nutmegs,  and  cinnamon,  of  each  two  drachms,  and  bruife 
them  fmall.  Then  take  a pint  of  the  juice  of  calendine, 
half  a pint  of  the  juice  of  fpearmint,  and  the  famequan- 
tity  of  the  juice  of  balm,  flowers  of  melilot,  cowflip, 
rofemary,  borrage,  buglofs,  and  marigolds,  of  each  three 
drachms;  feeds  of  fennel,  coriander,  and  carraway,  of 
each  two  drachms;  two  quarts  of  the  beft  fack,  and  a 
quart  of  white  wine:  brandy,  the  ftrongeft  angelica 
water,  and  rofe-water,  of  each  a pint.  Bruife  the  fpices 
and  feeds,  and  fteep  them,  with  the  herbs  and  flowers, 
in  the  juices,  waters,  fack,  white  wine  and  biandv, 
all  night.  In  the  morning  diftill  it  in  a common  ftill 
parted  up,  and  from  this  quantity  you  may  draw  off  a 
gallon  at  leaft.  Sweeten  it  to  your  tafte  with  fugar-candy, 
then  bottle  it  up,  and  keep  it  in  a cool  place, 
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Black  Cherry  Wafer. 

TAKE  fix  pounds  of  black,  cherries,  bruife  them 
well,  and  put  to  them  the  tops  of  rofemary,  Tweet  mar- 
joram, fpearmint,  angelica,  balm,  and  marigold  flowers, 
of  each  a handful;  dried  violets  an  ounce;  annifceds, 
and  fweet  fennel  feeds,  of  each  half  an  ounce  bruifed. 
Cut  the  herbs  fmall,  mix  all  together,  and  dillill  them 
off  in  a cold  ftill. 

Treacle  Water. 

TAKE  four  pounds  of  the  juice  of  green  w'alnuts; 
rue,  carduus,  marigold,  and  balm,  of  each  three  pounds- 
roots  of  burter-bur  half  a pound;  roots  of  burdock,  one 
pound;  angelica  and  mafter-worr,  of  each  half  a pound; 
leaves  of  fcordium,  fix  handsful;  Venice  treacle  and 
mithridates,  of  each  half  a pound;  old  Canary  wine, 
two  pounds;  w'hite  wine  vinegar,  fix  pounds,  and  the 
fame  quantity  of  the  juice  of  "lemons.  Diftill  all  thefe 
together  in  an  alembic. 

Stag' s-Heart  Water. 

TAKE  four  handsful  ol  balm,  and  a handful  of  fwee^ 
inarjoram;  rofemary  flowers,  clove-gilliflowers  dried, 
rofe-buds  dried,  and  borrage  flowers,  of  each  an  ounce, 
marigold  flowers  half  an  ounce,  lemon-peel  two  ounces, 
mace  and  cardamum  thirty  grains  of  each;  cinnamon 
lixty  grains;  yellow  and  white  fanders,  of  each  a quar- 
ter of  an  ounce;  (havings  ol  hartlborn  an  ounce,  and 
the  peels  of  nine  oranges.  Cut  them  very  fmall,  and 
pour  upon  them  two  quarts  of  the  heft  Rhenifh  or  the 
beft  white  wine.  Stop  it  very  clofe,  and  let  it  infufe 
nine  or  ten  days  in  a cellar  or  cool  place.  Take  a flag’s 
heart,  and  cut  off  the  fat.  Cut  it  very  fmall,  and  pour 
cn  it  as  much  Rhenifh,  or  white  wine,  as  will  cover  it. 
Let  it  (land  all  night  covered  in  a cool  place,  and  the 
next  day  add  to  it  the  before-mentioned  ingredients, 
mixing  the  whole  well  together,  and  adding  a pint  of 
the  beft  yofe-water,  and  a pint  ol  the  jiuce  of  calendine. 
Put  the  whole  into  a glafs  ftill,  and  raife  it  well,  in 
order  to  keep  in  the  fleam  both  of  the  ftill  and  receiver. 
When  it  is  drawn  off,  put  it  into  bottles,  cork  them 
well,  fet  them  in  a cool  place,  and  the  water  will  keep 
good  a confiderable  time. 

CHaAP. 


• ( 325  ) 

CHAP.  XXIX. 

THE  ART  OF  BREWING, 

TO  complete  the  Houfekeeper’s  knowledge  in  all 
domeftic  concerns,  it  is  elTentially  necelTary  flie 
fliould  be  properly  acquainted  with  the  method  of  brew- 
ing malt  liquors,  more  efpeciaily  thould  (he  be  principal 
provider  for  a numerous  family.  This  bufinefs  will 
therefore  form  the  fubje6t  of  the  prefen t chapter,  and 
the  mode  to  be  purfued  throughout  the  whole  procefs 
we  fliall  endeavour  to  lay  down  in  fo  clear,  concife, 
and  intelligent  a manner,  as  may  eatily  guide  the  unac- 
quainted, and,  perhaps,  in  fome  degree,  be  materially 
beneficial  to  thofe  already  informed. 

SECT.  I. 

The  Principles  on  which  a Copper  Jlioidd  be  built  for 

Brewing. 

THERE  are  feveral  things  that  demand  peculiar  no- 
tice previous  to  the  actual  procefs  of  brewing  malt  li- 
quors; and  thofe  are  with  refpecf  to  the  various  imple- 
ments necefifary  to  effe£t  and  facilitate  a proper  execu- 
tion of  fo  important  a bufinefs.' 

The  firft  thing  that  prefents  itfelf  among  thefe  is  the 
copper,  the  proper  pofition  of  which,  and  manner  of  its 
being  fet,  are  matters  that  require  very  attentive  confi- 
deration.  The  moft  beneficial  mode  to  be  adopted  is 
this: — Divide  the  heat  of  the  fire  by  a fiop;  and,  if  the 
door  and  draught  be  in  a direft  line,  the  flop  muft  be 
erected  from  the  middle  of  each  outline  of  the  grating, 
and  parallel  with  the  centre  fides  ot  the  copper;  by 
which  method  the  middle  of  the  fire  will  be  diredlly  un- 
der the  bottom  of  the  copper.  The  flop  is  compofed  of 
a thin  wall  in  the  center  of  the  right  and  left  fides  of  the 
copper,  which  is  to  afeend  half  the  height  of  it.  On  the 
top  muft  be  left  a cavity,  from  four  to  fix  inches,  for  a ^ 
draught  for  that  half  part  of  the  fire  which  is  next  the 
door  of  the  copper ; and  then  the  building  muft  clofe 
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all  round  to  the  finifliing  at  the  top.  By  this  method  the 
heat  will  communicate  from  the  outward  part  of  the  fire 
Tound  the  outward  half  of  your  copper,  through  the  ca- 
vity, as  will  the  fartheft  part  of  the  flue,  which  alfo  con- 
trails a conjunition  of  the  whole,  and  caufes  the  flame 
to  glide  gently  and  equally  round  the  bottom  of  the 
copper. 

The  advantages  derived  from  your  copper  being  fet 
in  this  manner  are  very  great,  nor  is  the  laving  of  fuel 
the  leaft  objeil  of  confideration  among  them.  It  has  a 
material  pre-eminence  over  wheel-draughts  j for  with 
them,  if  there  is  not  particular  attendance  given  to  the 
hops,  by  ftirring  them  down,  they  are  apt  to  flick  to  the 
fides,  and  fcorch,  which  will- deprive  the  liquor  of  hav- 
ing its  fweet  and  proper  flavour.  By  the  before-mei> 
tioned  method  the  copper  will  lafl  many  years  more  than 
it  will  by  the  wheel-draught;  for  that  draws  with  fo 
much  violence,  that  fliould  your  liquor  be  beneath  the 
communication  of  the  fire,  your  copper  will  thereby  be 
liable  to  injury;  whereas,  by  the  other  method,  you 
may  boil  half  a copper  full  without  fear  of  any  bad 
confequence. 

SECT.  II. 

€)n  the  proper  Management  of  Vejjels  for  Brewings  and 
the  Necefity  of  keeping  them  in  due  Order. 

ON  the  preceding  day  that  you  intend  to  brew, 
make  a flri£l  examination  into  all  your  velTels,  that  they 
are  thoroughly  clean,  and  in  a proper  flate  for  ufe. — 
They  fliould  never  be  converted  to  any  other  purpofe, 
except  for  the  ufe  of  making  wines;  and,  even  in  that 
cafe,  after  done  with,  fliould  be  properly  cleanfed,  and 
kept  in  a place  free  flom  dirt.  Let  your  calk  be  well 
cleaned  with  boiling  water;  and  if  the  bung  hole  is  large 
enough,  ferub  them  well  with  a fniall  birch-broom,  or 
brufli.  If  you  find  them  bad,  and  a very  mufly  feent 
comes  from  them,  take  out  the  heads,  and  let  them  be 
ferubbed  clean  with  a hand  brufli,  land,  and  .fuilers- 
earth.  When  you  have  done  this,  put  on  the  head 

again. 
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a»ain,  and  fcald  it  well,  then  throw  in  a piece  of  un- 
flacked lime,  and  flop  the  bung  clofe.  When  they  have 
flood  fome  time,  rince  them  well  with  cold  water,  and 
they  will  be  properly  prepared  for  ufe. 

The  greateft  attention  muft  likewife  be  paid  to  the 
care  of  your  coolers,  which  are  implements  of  very  ma- 
terial confequence;  for,  if  they  are  not  properly  kept  in 
order,  your  liquor,  from  a fecret  and  unaccountable 
caufe,  abftra£fs  a naufeoufnefs  that  will  entirely  deftroy 
it.  This  often  proceeds  from  wet  having  been  infufed 
in  the  wood,  as  it  is  fometimes  apt  to  lodge  in  the  cre- 
vices of  old  coolers,  and  even  infe£l  them  to  I'uch  a degree, 
that  it  will  not  depart,  though  many  wafhings  and  fcald- 
ings  are  applied.  One  caufe  incidental  to  this  evil  is, 
fuffering  women  to  wafli  in  a brewhoufe,  which  ought, 
by  no  means,  to  be  permitted,  where  any  other  conve- 
nience can  be  had;  for  nothing  can  be  more  hurtful  than 
the  remnants  of  dirty  foap  fuds  left  in  veffels  calculated 
only  for  the  purpofe  of  brewing. 

When  you  prepare  the  coolers,  be  careful  never  to  let 
the  water  ftand  too  long  in  them,  as  it  will  foak  in,  and 
foon  turn  putrid,  when  the  flench  will  enter  the  wood, 
and  render  them  almoft  incurable.  To  prevent  fuch 
confequences,  as  well  as  to  anfvver  good  purpofes,  it  has 
been  recommended,  where  fixed  brewhoufes  are  in- 
tended, that  all  coolers  (hould  be  leaded.  It  muft  be 
admitted,  in  the  firfl  place,  that  fuch  are  exceeding 
cleanly ; and  fecondly,  that  it  expedites  the  cooling  part 
of  your  liquor  worts,  which  is  very  neceffary  to  forward 
it  for  working,  as  well  as  afterwards  for  cooling  the 
whole;  for  evaporation  caufes  confiderably  more  waflc 
than  proper  boiling.  It  is  alfo  indifpenfably  neceffary 
that  your  coolers  be  well  fcoured  with  cold  water  two 
©r  three  times,  cold  water  being  more  proper  than  hot 
to  effe£l  a perfe6l  cleanfing,  efpecially  if  they  are  in  a 
bad  condition,  from  undifcovered  filth  that  may  be 
in  the  crevices.  The  application  of  warm  water  will 
drive  the  infe£f ion, farther;  fo  that  if  your  liquor  be  let 
into  the  coolers,  and  any  remain  in  the  crevices,  the  Kfeat 
will  collect  the  foulnefs,  and  render  the  whole  both  dif- 
agreeable  and  unwhoiefome.  The 
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The  "mani-tub  in  particular  muft  be  kept  perfe£tly 
dean;  nor  muft  the  grains  be  left  In  the  tub  any  longer 
than  the  day  after  brewing,  left  It  (liould  four  the  tub; 
for  if  there  is  a four  fcent  in  the  brewhoufe  before  your 
beer  is  tunned,  it  will  be  apt  to  Infe6t  your  liquor  and 
worts. — From  fuch  inconveniencies,  the  neceflity  of 
cleanlinefs  in  utenfils  for  brewing  is  fufficiently  obvious. 

SECT.  nr. 

Directions  for  the  Management  of  the  Mafi-tub, 
'Penftaff,  &V. 

TO  render  your  maflvtub  more  perfect  and  lading, 
you  flioLild  have  a circular  piece  of  brafs  or  copper,  to 
inlay  and  line  the  whole  where  the  penftaff  enters,  to  let 
the  wort  run  off  into  the  underback.  The  penftaff  - 
fliould  be  alfo  ftrongly  ferrelled  with  the  fame  metal,  and 
both  well  and  taperly  finifhed,  fo  that  you  can  place  it 
properly.  By  this  method  you  have  it  run  from  the 
tinenefs  of  a thread  to  the  fullnefs  of  an  inch  tube,  &c. 
firft  dreffing  your  mufk-bafket  with  ftraw,  fern,  or  fmall 
bufliy  furze  without  ftems,  fix  or  eight  inches  in  from 
the  bottom  of  your  bafket,  and  fet  quite  perpendicularly 
over  the  whole  with  the  penftaff,  through  the  center  of 
the  baflcet,  and  the  middle  of  the  furze  or  feme,  and 
faftened  to  the  hole  of  the  tub.  To  fteady  it  properly, 
you  muft  have  a piece  of  iron  let  into  a ftaple  faftened  to 
the  tub,  at  the  neareft  part  oppofite  the  bafket,  and  to 
reach  nearly  to  it;  and  from  thait  piece  another  added 
on  a jointed  fw’ivel,  or  any  other  contrivance,  fo  as  to  be 
at  liberty  to  let  round  the  bafket  like  a dog’s  collar,  and 
to  enter  into  the  ftaple  formed  in  the  fame  to  pin  it  faft, 
and  by  adding  a half-circular  turn  into  the  collar,  in  which 
you  have  room  to  drive  in  a wedge,  which  will  keep  it 
fafe  down  to  the  bottom,  where  there  can  be  no  danger 
of  its  being  difturbed  by  ftirring  the  mafh,  which  will 
otherwife  fometimes  be  the  cafe.  When  you  let  go, 
you  will  raife  the  penftaff  to  your  own  degree  of  running, 
and  then  faften  the  ftaff,  by  the  help  of  two  wedges 
' tightened  between  the  ftaff  and  the  bafket. 
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In  procefsiof  time  the  copper-work,  like  every  thing 
elfei  will  become  defective,,  and  when  this  is  the  cafe, 
you  may  repair  the  imperfeflion  by  the  following  fimple 
method.  Work  the  penftaff  in  the  brafs  focket  with 
emery  and  water,  or  oil,  which  will  make  it  perhaps  more 
perfeft  than  when  new.  The  like  method  is  fometimes 
taken  even  with  cocks  juft  purchafed,  in  order  to  pre- 
vent their  decaying  fo  foon  as  they  otherwife  would. 

A very  material  addition  may  be  made  to  the  conve- 
nience of  the  underbacks,  by  having  a piece  of  copper 
to  line  the  hole  in  the  bottom,  which  may  be  flopped  with 
a cloth  put  fingly  round  a large  cock;  and  when  it  is 
faftened  down  for  the  wort  to  run,  it  will  be  neceflary 
to  put  a large  weight  on  the  cock,  which  will  prevent 
its  flying  up  by  the  heat.  When  the  liquor  is  pumped 
clean  out  of  the  back,  the  cloth  round  the  cock  wdll 
enable  you  to  take  out  the  cock  with  eafe;  and  there 
fhould  be  a drain  below  the  underback  to  carry  off  the 
water,  which  will  enable  you  to  waih  it  perfectly  clean 
with  very  little  trouble.  This  drain  fhould  be  made 
with  a clear  defcent,  fo  as  no  damp  may  remain  under 
the  back.  With  the  cPnveyance  of  water  running  into 
your  copper,  you  may  be  enabled  to  work  that  water 
in  a double  quantity,  your  underback  being  filled  by  the 
means  of  letting  it  in  at  your  leifure,  out  of  your  copper, 
through  a ftioot  to  the  mafti-tub,  and  fo  to  the  under- 
back. Thus  you  will  have  a referve  againft  the  time 
you  wifh  to  fill  your  copper,  which  may  be  completed 
in  a few  minutes,  by  pumping  while  the  under  cock  is 
running.  Thus  much  for  the  principal  utenfils  in  brew- 
ing, which  we  again  recommend  to  be  always  kept  in  a 
perfect  ftate  of  cleanlinefs. 

SECT.  IV. 

Of  tlve  proper  Time  of  Brewmg. 

THE  month  of  March  is  generally  confidered  as  one 
of  the  principal  feafons  for  brewing  malt  liquor  for  long 
keeping;  and  the  reafon  is,  becaufe  the  air  at  that  time 
of  the  year  is,  in  general,  temperate,  and  contributes 
IX.  T t to 


330  B R E W I N C. 

to  the  good  working  or  fermentation  of  the  liquor,  which 
principally  promotes  its  prefervation  and  good  keeping. 
Very  cold,  as  well  as  very  hot  weather,  prevents  the 
free  fermentation  or  working  of  liquors;  fo  that,  if  you 
brew  in  very  cold  weather,  unlefs  you  ufe  fome  means 
to  warm  the  cellar  while  new  drink  is  working,  it  will 
never  clear  itfelf  in  the  manner  you  would  wifli,  and  the 
fame  misfortune  will  arife  if,  in  very  hot  weather,  the 
cellar  is  not  put  into  a temperate  (late;  the  confequence 
of  all  which  wnll  be,  that  fuch  drink  will  be  muddy  and 
four,,  and,  perhaps,  in  fuch  a degree,  as  to  be  paft  re- 
covery. Such  accidents  often  happen,  even  in  the  pro- 
per feafon  for  brewing,  and  that  owing  to  the  badnefs 
of  the  cellar;  for  when  they  are  dug  in  fpringy  grounds, 
or  are  fubje£t  to  damps  in  the  winter,  the  liquor  will 
chill,  and  become  vapid  or  flat.  When  cellars  are  of 
this  nature,  it  is  advifeable  to  make  your  brewings  in 
March,  rather  than  in  O£tober;  for  you  may  keep  your 
cellars  temperate  in  fummer,  but  cannot  warm  them  in 
winter.  Thus  your  beer  brewed  in  March  will  have 
due  time  to  fettle  and  adjuft  itfelf  before  the  cold  can  do 
It  any  material  injury. 

All  cellars  for  keeping  liquor  fhould  be  formed  in  fuch 
a manner,  that  no  external  air  can  get  into  them;  tor  the 
variation  of  the  air  abroad,  were  there  free  admilfion  of 
it  into  the  cellars,  would  caufe  as  many  alterations  in  the 
liquors,  and  would  thereby  keep  them  in  fo  unfettled  a 
flate,  as  to  render  them  unfit  for  drinking.  A confiant 
temperate  air  digefis  and  foftens  malt  liquors,  fo  that 
they  tafte  quite  foft  and  fmooth  to  the  palate;  but  in 
cellars,  which  are  unequal,  by  letting  in  heats  and  colds, 
the  liquor  will  be  apt  to  fuftain  very  material  injury.  ' . 

SECT.  V. 

On  the  ^lualilxj  of  Water  proper  for  Brewing. 

IT  has  evidently  appeared  from  repeated  experience, 
that  the  water  bell  in  quality  for  brewing  is  river- water, 
fuch  as  is  foft,  and  has  received  thofe  benefits  which  na- 
turally arife  from  the  air  and  fun;  for  this  eafily  penc- 
Q trates 
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tratcs  into  the  grain,  and  extra^s  its  virtues.  On  the 
contrary,  hard  waters  aftringe  and  bind  the  power  of  the 
malt  fo  that  its  virtue  is  not  freely  communicated  to  the 
liquor.  I here  are  fome,«vi’ho  hold  it  as  a maxim,  that 
all  water  that  will  mix  with  foap  is  fit  for  brewing, 
which  is  the  cafe  with  moft  river- water;  and  ithas  beeri 
frequently  experienced,  that  when  the  fame  quantity  of 
malt  has  been  ufed  to  a barrel  of  river-water,  as  to  a 
barrel  of  fpring-water,  the  brewing  from  the  former  has 
excelled  the  other  in  flrength  above  five  degrees  in 
twelve  months  keep.  It  is  likewife  to  be  obferved,  that 
the  malt  was  not  only  the  fame  in  quantity  for  one  barrol 
as  for  the  other,  but  was  the  fame  in  quality,  having 
been  all  meafured  from  the  fame  heap.  ^ T he  hops  ivere 
alfo  the  fame,  both  in  quality  and  quantity,  and  the  time 
of  boiling  equal  in  each.  They  were  worked  in  the 
fame  manner,  and  tunned  and  kept  in  the  fame  cellar. 
This  is  the  moft  demonftrable  and  undeniable  proof  that 
the  difference  took  place  from  the  difference  of  the 
quality  of  the  water. 

Various  experiments  have  been  tried  by  gentlemen 
in  different  counties,  to  afcertain  the' truth  or  this  very 
effential  difference  in  malt  liquors,  arifing  from  the  qua- 
lity of  the  water;  but,  after  all,  they  have  been  left  in 
a ftate  of  perplexity. 

One  circumftance  has  greatly  puzzled  the  ableft 
brewers,  and  that  is,  when  feveral  gentlemen  in  the  fame 
town  have  employed  the  fame  brewer,  have  had  the  fame 
malt,  the  fame  hops,  and  the  fame  water,  and  brewed 
in  the  fame  month,  and  broached  their  drink  at  the  fame 
time,  yet  one  has  had  beer  exceeding  hne,  ftrong,  and 
well  tafted,  while  the  others  have  had  hardly  any  worth 
drinking.  In  order  to  account  for  this  very  fmgular  dif- 
ference, three  reafons  may  be  advanced.  Firft,  it  might 
arife  from  the  difference  of  weather,  which  might  happen 
at  the  feveral  brewings  in  this  month,  and  make  an  al- 
teration in  the  working  of  the  liquors.  Secondly,  the 
yeaft,  or  barm,  might  be  of  different  forts,  or  in  different 
ftates,  wherewith  thefe  liquors  were  worked;  and, 
Thirdly,  the  cellars  might  not  be  equally  adapted  for 
the  purpofe.  The  goodnefs  of  fuch  drink  as  is  brewed 
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for  keeping,  in  a 'great  meafure  depends  on  the  proper 
form  and  temperature  of  the  cellars  in  which  it  is  placed 
Beer  made  at  Dorchefter,  which,  in  general,  is  greatlJ 
dmired,  IS,  for  the  moft  part,  brewed  with  chalkv- 
water,  which  is  to  be  had  in  moft  parts  of  that  county: 
and  as  the  foil  is  generally  chalk,  the  cellars,  being  dug 
in  that  dry  foil,  contribute  to  the  good  keeping  of  their 
drink  it  being  of  a clofe  texture,  and  of  a drying  qua- 
lity, fo  as  todifhpate  damps;  for  it  has  been  found  by 
experience,  that  damp  cellars  are  injurious  to  the  keep- 
ing of  liquor,  as  well  as  injurious  to  the  calks. 

_ Water  that  is  naturally  of  a hard  quality  may  be 
in  feme  degree,  foftened  by  expofing  it  to  the  air  and  fun, 
and  putting  into  it  fome  pieces  of  foft  chalk  to  infufe; 
or,  when  the  water  is  fet  on  to  boil,  in  order  to  be 
poured  on  the  malr,  put  into  it  a quantity  of  bran,  which 
will  take  off  fome  part  of  its  lharpnefs,  and  make  it 
better  extra6l  the  virtues  of  the  malt. 


SECT.  VI. 

Of  ihc  duality  of  the  Malt  and  Hops  moft  propev  to  be 
chqfenfor  Brezvhig,  with  fome  necefjary  Obfervations 
on  the  Management  of  each. 


THERE  are  tw'o  forts  of  malt,  the  general  diftinc- 
tion  between  which  is,  that  the  one  is  high,  and  the  other 
low  dried.  The  fqrmer  of  thefe,  when  brewed,  pro- 
duces a liquor  of  a deep  brown  colour;  and  the  other, 
which  is  the  low  dried,  will  produce  a liquor  of  a pale 
colour.  The  firft  is  dried  in  fuch  a manner  as  rather  to 
be  fcorched  than  dried,  and  is  much  lefs  wholefome  than 
the  pale  malt.  It  has  likewife  been  found  by  experience, 
that  brown  malt,  although  it  may  be  well  brewed,  will 
fooner  turn  fliarp  than  the  pale;  from  whence,  among 
other  reafons,  the  latter  is  entitled  to  pre-eminence. 

We  have  farther  proofs  of  this  diftin6tion  from  various 
people,  bur  particularly  one: — A gentleman,  who  has 
made  the  Art  of  Brewing  his  ftudy  for  many  years,  and 
who  gives  his  opinion  and  knowledge  in  words  to  this 
purpofe,  fays,  brown  malt  makes  the  beft  drink 
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when  it  is  brewed  with  a coarfe  river  water,  fuch  as  that 
of  the  Thames  about  London  ; and  that  likewife  being 
brewed  with  fuch  water  makes  very  good  ale;  but  that 
it  will  not  keep  above  fix  months  without  turning  flale, 
even  though  he  allows  fourteen  bulhels  to  the  hogfliead. 
He  adds,  that  he  has  tried  the  high-dried  malt  to  brew 
beer  with  for  keeping,  and  hopped  it  accordingly;  and 
yet  he  could  never  brew  it  fo  as  to  drink  foft  and  mellow 
like  that  brewed  with  pale  malt.  There  is,  he  fays,  an 
acid  quality  in  the  high-dried  malt,  which  occafions  thofe 
who  drink  it  to  be  greatly  troubled  with  that  diforder 
called  the  heart-burn. 

What  we  have  here  faid  with  refpeft  to  malt,  refers 
only  to  that  made  of  barley;  for  wheat-malt,  pea-malt, 
or«high-coloured  liquor,  will  keep  forne  years,  and  drink 
foft  and  finooth,  but  they  are  very  fubjeft  to  have  the 
flavour  of  mum. 

Malt  high-dried  fhould  not  be  ufed  in  brewing  till  it 
has  been  ground  ten  days  ora  fortnight,  as  it  will  then 
yield  much  ftronger  drink  than  from  the  fame  quantity 
ground  but  a fliort  time  before  it  is  ufed.  On  the  con- 
trary,  pale  malt,  which  has  not  received  much  of  the 
fire,  muft  not  remaip' ground  above  a week  before  it  is 
ufed. 

With  refpeQ  to  hops,  the  newefl  are  by  far  the  belt. 

^ They  will,  indeed,  remain  very  good  for  two  years,  but 
after  that  they  begin  to  decay,  and  lofe  their  flavour, 
unlefs  great  quantities  are  kept  together,  in  which  cafe 
they  will  keep  good  much  longer  than  in  fmall  quantities. 
In  order  the  better  to  preferve  them,  they  fhould  be  kept 
in  a very  dry  place,  contrary  to  the  practice  of  thofe  who 
deal  in  them,  w'ho  making  felf-intereft  their  firfl  con fider- 
ation,  keep  them  as  damp  as  they' can,  to  increafe  their 
weight. 

It  will  happen,  in  the  courfe  of  time,  that  hops  will 
grow  ftale,  decayed,  and  lofe  their  natural  bitternefs; 
but  this  defe£l  may  be  removed,  by  unbagging  them, 
and  fprinkling  them  with  aloes  and  water. 

From  wkat  has  been  faid,  it  is  evident,  that  one 
of  the  particulars  mentioned  fliould  be  judicioufly  chofen 

before 
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before  you  commence  brewing,  otherwife  you  will  fuf- 
tain  a lofs,  vvhich  will  be  aggravated  by  your  labours 
being  in  vain.  It  is  likewife  to  be  obferved,  that  the 
yeaft  or  barm,  with  which  you  work  your  liquor  muft 
be  well  confidered,  for  otherwife,  even  by  that  alone,  a 
good  brewing  may  be  totally  deftroyed.  Be  always  par- 
ticularly careful  that  you  are  provided  with  every  necef- 
fary  article  previous  to  your  commencing  the  bufinefs 
of  brewing;  for  if  the  wort  waits  for  any  thing  that 
ftould  be  immediately  at  hand,  it  will  be  attended  with 
very  bad  confequenees. 

• SECT.  VII. 

7he  Procefs,  or  Practical  Part  of  Brexcing. 

HAVING,  in  the  preceding  feftions,  fully  explained 
the  neceffary  precautions  to  be  taken  previous  to  the 
commencement  of  this  very  important  bufinefs,  we  lhall 
now  proceed  to  give  a concife  detail  of  every  thing 
that  is  necefifary  to  be  obferved  and  attended  to  in  the 
regular  procefs  of  it,  from  the  malt  being  firft  malted, 
to  the  liquor  being  tunned  off  for  the  cellar. 

Your  utenfils  being  all  properly  cleanfed,and  fcalded, 
your  malt  ground,  your  water  in  the  copper  boiling,  and 
your  penfiaflf  well  fet,  you  muft  then  proceed  to  mafli, 
by  putting  a fufficient  quantity  of  boiling  water  into  your 
tub,  in  which  it  muft  ftand  until  the  greater  part  of  the 
fteam  is  gone  off,  or  till  you  can  fee  your  own  (hadow  in 
it.  It  will  be  then  neceffary,  that  one  perfon  ffiould  pour 
the  malt  gently  in,  while  another  is  carefully  ftirring  it; 
for  it  is  equally  effential  that  the  fame  care  fliould  be  ob- 
ferved when  the  mafh  is  thin  as  when  thick.  This  being 
effeftually  done,  and  having  a fufficient  referve  of  malt 
to  cover  the  malh,  to  prevent  evaporation,  you  may 
cover  your  tub  with  facks,  &c.  and  leave  your  malt 
three  hours  to  fteep,  which  will  be  a proper  time  for  the 
cxtraftion  of  its  virtues. 

Before  you  let  the  maffi  run,  be  careful  to  be  prepared 
with  a pail  to  catch  the  firft  fiuffi,  as  that  is  generally 
thickiffi,  and  another  pail  to  applied  while  you  return 
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the  firft  on  the  mafli,  and  fo  on  for  two  or  three  times, 
or,  at  leaft,  till  it  runs  fine. 

By  this  time,  your  copper  (liould  be  boiling,  and  a 
convenient  tub  placed  dole  to  your  mafli-tub.  Let  into 
it  through  your  fpout  half  the  quantity  of  boiling  water 
you  mean  to  ufe  for  drawing  off  your  bed  wortj  after 
which  you  muft  inllantly  turn  the  cock  to  fill  up  again, 
which,  with  a proper  attention  to  the  fire,  will  boil  in 
due  time.  During  fuch  time,  you  muft  flop  the  mafli 
with  this  hot  water  out  of  the  convenient  tub,  in  mode- 
rate quantities,  every  eight  or  ten  minutes  till  the  whole 
is  confumed;  and  then  let  off  the  remaining  quantity, 
which  will  be  boiling  hot,  to  the  finifliing  procefs  for 
ftrong  beer. 

Having  proceeded  thus  far,  fill  your  copper,  and  let 
it  boil  as  quick  as  poffible  for  the  fecond  mafli,  whether 
you  intend  it  either  for  ale  or  fmall  beer.  Being  thus 
far  prepared,  let  off  the  remaining  quantity  of  water  into 
your  tub,  as  you  did  for  the  ftrong  beer;  but  if  you 
would  have  fmall  beer  befides,  you  muft  aft  accord- 
ingly, by  boiling  a proper  quantity  off  in  due  time,  and 
letting  it  into  the  tub  as  before. 

With  refpeft  to  the  quantity  of  malt,  twenty-four 
bufhels  will  make  two  hogllieads  of  as  good  ftrong  beer 
as  any  perfon  would  wifh  to  drink,  as  alio  two  hogflieads 
of  very  decent  ale.  The  ftrong  beer  made  from  this 
quantity  of  malt  fliould  be  kept  two  or  three  years  before 
it  is  tapped,  and  the  ale  never  lefs  than  one.  If  your 
mafh  is  only  for  one  hogfliead,  it  fliould  be  two  hours 
in  running  off;  if  for  two  hogflieads,  two  hours  and  a 
half;  and  for  any  greater  quantity,  three  hours. 

Particular  attention  muft  be  paid  to  the  time  of  fteep- 
ing  your  mafhes.  Strong  beer  muft  be  allowed  three 
hours;  ale,  one  hour;  and,  if  you  draw  fmall  beer  after, 
half  an  hour.  By  this  mode  of  proceeding,  your  boilings 
will  regularly  take  place  of  each  other,  which  will  greatly 
expedite  the  bufinefs.  Be  Careful,  in  the  courfe  of  mafh- 
ing,  that  it  is  thoroughly  ftirred  from  the  bottom,  and 
efpecially  round  the  muck-bafket;  for  being  well  ftiaken, 
it  will  prevent  a ftagnation  of  the  whole  body  of  the 
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raafli..  This  lad  procefs  demands  peculiar  attention,  for 
without  it  your  beer  will  certainly  be  foxed,  and,  at  beft 
will  have  a very  diGigrceahle  flavour. 

In  the  preparation  tor  boiling,  the  greateft  care  muft 
be  taken  to  put  the  hops  in  with  the  firft  wort,  or  it  will 
tjher  in.  a few  minutes.  As  foon  as  the  copper  is  full 
enough,  make  a good  fire  under  it;  but  be  careful  in 
filling  it  to  leave  room  enough  for  boiling.  Quick  boil- 
ing is  part  of  the  bufinefs  that  requires  very  particular 
attention.  Great  caution  Ihould  likewife  be  obferved 
when  the  liquor  begins  to  fwell  in  waves  in  the  copper. 
If  you  have  no  attendant,  be  particularly  attentive  to  its 
motions;  and  being  provided  with  an  iron  rod  of  a proper 
length, ^ crooked  at  one  end,  and  jagged  at  the  other, 
then  with  the  crook  you  are  enabled  to  open  the  furnace, 
or  copper-door,  and  with  the  other  end  pufh  in  the 
damper,  without  ftirring  from  your  ftation;  but  on  the 
approach  of  the  firft  fwell  you  will  have  fufficient  time  to 
proportion  your  fire,  as  care  thould  be  taken  that  it  is 
not  too  fierce.  When  tfie  boil  is  properly  got  under, 
you  may  increafe  the  fire  fo  that  it  may  boil  brifkly. 

In  order  to  afeertain  the  proper  time  the  liquor  fliould 
boil,  you  may  m^ke  ufe  of  the  following  expedient; 
Take  a clean  copper  bowl  difh,  dip  out  fome  of  the 
liquor,  and  when  you  difeover  a working,  and  the  hops 
finking,  then  conclude  it  to  be  fufficiently  boiled.  Long 
and  flow  boiling  is  not  only  pernicious,  but  it  likewife 
waftes  the  liquor;  for  the  flower  it  boils  the  lower  it 
drops,  and  fingestoyour  copper;  whereas  quick  boiling 
has  a contrary  eflPed.  Efl'ence  of  malt  is  extra8ed  by 
length  of  boiling,  by  which  you  can  make  it  to  the 
thicknefs  of  honey  or  treacle.  In  fome  parts  of  York- 
Ihire  they  value  their  liquor  for  its  great  ftrength,  by  its 
aflfedling  the  brain  for  two  or  three  days  after  intoxication. 
This  is  the  effect  of  long  boiling;  for  in  that  county 
they  boil  liquor  for  three  hours;  and  w'hat  is  ftill  worfe, 
when  it  finks  in  the  copper,  from  the  wafte  in  boiling, 
they  every  now  and  then  add  a little  frefli  wort,  which, 
without  doubt,  muft  produce  flagnation,  and,  confe- 
quently,  impurities. 
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When  your  liquor  is  properly  boiled,  be  fure  to  tra- 
verfe  a fmall  quantity  of  it  over  all  the  coolers,  fo  as  to 
get  a proper  quantity  cold  immediately  to  fet  to,  work; 
but  if  the  airinefs  of  your  brewhoufe  is  not  fufficient  to 
expedite  a quantity  foon,  you  muff  traverfe  a fecond 
quantity  over  the  coders,  and  then  let  it  into  flidlow 
tubs.  Put  thefe  into  any  paflage  where  there  is  a tho- 
rough draft  of  air,  but  where  no  rain  or  other  wet  can 
get  to  it.  Then  let  off  the  quantity  of  two  baring-tubs- 
full  from  the  firft  one,  the  fecond  arid  third  coolers, 
which  may  be  foon  got  cold,  to  be  ready  for  a fpeedy 
working,  and  then  the  rernaining  part  that  is  in  your 
copper  may  be  quite  let  out  into  the  firfl  cooler.  Id  the 
mean  time  mend  the  fire,  and  alfo  attend  to  the  hops,  to 
make  a clear  paffage  through  the  flrainer. 

Having  proceeded  thus  far,  as  foon  as  the  liquor  is 
done  running,  return  to  your  bufiriefs  of  pumping;  but 
be  careful  to  remember,  that,  when  you  have  got  four  or 
five  pails  full,  you  then  return  all  the  hops  into  the  cop- 
per for  the  ale. 

By  this  time  the  fmall  quantity  of  liquor  traverfed 
over  your  coolers  being  fufficiently  cooled,  you  muft 
proceed  to  fet  your  liquor  to  work,  the  manner  of  doing 
which  is  as  follows; 

Take  four  quarts  of  barm,  and  divide  half  of  it  into 
fmall  veflels,  fuch  as  clean  bcTwls,  bafons,  or  mugs, 
adding  thereto  an  equal  quantity  of  wort,  which  fhould 
be  almoft  cold.  As  foon  as  it  foments  to  the  top  of  the 
veflTel,  put  it  into  two  pails,  and  when  that  works  to  the 
top,  put  one  into  a baring-tub,  and  the  other  into  an- 
other. When  you  have  half  a baring-tub  full  together, 
you  may  put  the  like  quantity  to  each  of  them,  and  theri 

cover  them  over,  until  it  comes  to  a fine  white  head. 

This  may  be  perfe£lly  completed  in  three  hours,  and 
then  put  thofe  two  quantities  into  the  working  guile, 
’iou  may  now  add  as  much  wort  as  you  have  got  ready; 
for,  if  the  weather  is  open,  you  cannot  work  it  too  cold. 
If  you  brew  in  cold  frofty  weather,  keep  the  brewhoufe 
warm;  but  never  add  hot  wort  to  keep  the  liquor  to  a 
i)bod  heat,  that  being  a bad  maxim;  for  hot  wort  out 
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to  cold,  as  well  as  cold  ro  hot,  is  fo  intemperate  in 
its  nature,  that  it  ftagnates  the  proper  operation  of  the 
barm. 

Be  particularly  careful  that  your  harm  be  not  from 
foxed  beer,  that  is,  beer  heated  by  ill  management  in  its 
working;  for  in  that  cafe  it  is  likely  to  carry  with  it  the 
contagion.  If  your  barm  be  flat,  and  you  Cannot  pro- 
cure that  which  is  new,  the  method  of  recovering  its 
working  is,  by  putting  to  it  a pint  of  warm  fweet  wort, 
of  your  firfl  letting  off,  the  heat  to  be  about  half  the  de- 
gree of  milk-warm ; 'then  give  the  velTel  that  contains  it 
a fhake,  and  it  will  foon  gather  flrength,  and  be  fit  for 
ufe. 

With  refpe£f  to  the  quantity  of  hops  neceflary  to  be 
ufed,  remember,  that  half  a pound  of  good  hops  isfuffl- 
cient  for  a bufhel  of  main 

• The  laft,  and  mofl:  Ample  operation  in  the  bufmefs  of 
brewing  is  that  of  tunning,  the  general  methods  of 
doing  which  are,  either  by  having  it  carried  into  the  cel- 
lar on  men’s  fhouldefs,  or  conveying  itthifher  by  means 
of  leathern  pipes  commonly  ufed  for  that  purpofe. 

Your  cafks  being  pertefliy  clean,  fweet  and  dry,  and 
placed  on  thefland  ready  to  receive  the  liquor,  firft  Ikim 
off  the  top-barm,  then  proceed  to  fill  your  callcs  quite 
full,  and  immediately  bung  and  peg  them  clofe.  Bore 
a hole  with  a tap-bor^r'near  the  fummit  of  the  ftave,  at 
the  fame  diltance  from  the  top,  as  the  lower  tap-hole  is 
from  the  bottom,  for  working  through  that  upper  hole, 
which  is  a clean  and  more  efettual  method  than  work- 
ing it  over  the  calk;  for,  by  the  above  method,  being  fo 
.clofeJy  confined,  it  foon  fets  itfelf  into  a convulfive  mo- 
tion of  working,  and  forces  Itfelf  fine,  provided  you  at- 
tend to  the  filling  of  your  cafks  five  or  fix  times  a day. 
This  ought  to  be  carefully  attended  to,  for,  by  too  long 
an  omiflion,  it  begins  to  fettle,  and  being  afterv-'ards  dif- 
turbed,  it  raifes  a fliarp  fermentation,  which  produces 
an  inceflTant  working  of  a fpurious  froth  that  may  conti- 
nue for  fome  weeks,  and,  after  all,  give  your  beer  a dif- 
agreeable  tafle. 

One  material  caution  neceffary  to  be  kept  in  remem- 
brance 
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brance  Is  this:  That  however  careful  you  may  be  in  at- 
tending to  all  the  preceding  particulars,  yet  it  your  calks 
are  nof  kept  in  good  order,  Hill  the  brewing  may  be 
fpoiled.  New  calks  are  apt  to  give  liquor  a bad  talte, 
if  they  are  not  well  fcalded  and  feafoned  feveral  days  fuc- 
ceffively.  before  they  are  ufed;  and  old  calks,  if  they  Hand 
any  time  out  of  ufe,  are  apt  to  grow  mufty. 

Having  thus  gone  through  the  pra£tical  part  ot  brew- 
ing, and  brought  the  liquor  from  the  malh-tub  to  the 
calk,  we  lliall  now  proceed  to 

SECT.  VIII. 

Containing  the  proper  Management,  of  Malt  Liquors^ 
with  fome  neceJ'ary^Obfervations  on  the  Whole. 

IN  order  to  keep  ftrong  beer  in  a proper  ftate  of  pre- 
fervation,  remember,  that  when  once  the  velfel  is 
broached,  regard  muft  be  paid  to  the  time  in  which  it 
may  be  expended;  for,  if  there  happens  to  be  a quick 
draught  for  it,  then  it  will  laft  good  to  the  very  bottom; 
but  if  there  is  likely  to  be  but  a flow  draught,  then  do  not 
draw  off  quite  half  before  you  bottle  it,  otherwife  it  will 
grow  flat,  dead,  or  four. 

In  proportion  to  the  quantity  of  liquor  which  is  in- 
clofed  in  one  calk,  fo  will  it  be  a Ihorter  or  longer  time 
in  ripening.  A veffel,  which  .o<J>atains  two  hoglheadsot 
beer,  will  require  twice  as  mucli  time  to  perfedt  itfelf  as 
one  of  a hogfliead ; and  it  is  found  by  experience,  that  no 
vtffcl  fliould  be  ufed  for  flrong  beer  (which  is  intended 
to  be  kept)  lefs  than  a hogfliead,  as  oneol  that  quantity, 
if  It  is  fit  to  draw  in  a year,  will  have  body  enough  to 
fnpport  it  for  two,  three,  or  four  years,  provided  it  has 
a futficient  ftrength  of  malt  and  hops,  which  is  the  cafe 
with  Dorchefter  beer. 

With  refpe£l  to  the  management  of  fmall  beer,  the 
firll  confideration  fhould  be  to  make  it  tolerably  good  in 
quality,  which  in  various  inftances  will  be  found  truly 
ceconomical;  for  if  it  is  not  good,  fervants,  for  whom  it 
is  principally  calculated,  will  be  feeble  in  fummer  time, 
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incapable  of  ftrong  work,  and  fubjca  to  various diforders 
Bebdes,  when  the  beer  is  bad,  a great  deal  will  be  throwrj 
away;  whereas,  on  the  contrary,  good  wholefome  drink 
will  be  valued,  and  confequeritly  taken  care  of.  It  is 
advifeable  therefore,  where  there  is  a good  cellaring,  to 
brew  a ftock  of  fmall  beer  in  March  or  Oaober,  ol  in 
both  months,  to  be  kept,  if  jiofTible,  in  hogflieads. 

The  beer  brewed  in  March  Hiould  not  be  tapped  till 
Oflober,  nor  that  brewed  in  Oaober  till  the  March 
following;  having  this  regard  to  the  .quantity,  that  a 
family,  of  the  fame  number  of  working  people,  will  drink 
at  leaft  a third  more  in  fummer  than  in  winter. 

^ In  order  to  fine  beer,  fome  people,  who  brew  with 
high  dried  barley  malt,  put  a bag,  containing  about 
three  pihts  of  wheat  into  every  hogfhead  of  liquor, 
which  has  had  the  deffred  effect,  and  made  the  beer 
drink  foft  and  mellow.  Others  again,  have  put  about 
three  pints  of  wheat-malt  into  a' hogfhead,  which  has 
produced  the  like  effect. 

But  all  malt  liquors,  however  well  they  may  be 
brewed,  may  be  fpoiled  by  bad  cellaring;  be  fubie£t  to 
ferment  in  the  cafk,  and  confequently  turn  thick  and 
four.  When  this  happens  to  be  the  cafe,  the  beft  way  of 
bringing  the  liquor  to  itfelf  is,  to  open  the  bung-hole  of 
the  cafk  for  two  or  three  days;  and  if  that  does  not  flop 
the  fermentation,  then-put  in  about  two  or  three  pounds 
of  oyfter-fliells,  vvaflied,  dried  well  in  an  oven,  and  then 
beaten  to  a fine  powder.  After  you  have  put  it  in,  ftir 
it  a little,  and  it  will  foon  fettle  the  liquor,  make  itfine^ 
and  take  off  the  fharp  tafte.  When  you  find  this  effected, 
draw  it  off  into  aaother  veffel,  and  put  a fmall  bag  of 
wheat,  or  wheat-malt^iinto  it,  in  proportion  to  the  fize  of 
the  veffel.  It  fometimes  occurs,  that  fuch  fermentations 
will  happen  Tn  liquor  from  a change  of  weather,  if  it  is 
in  a bad  cellar,  and  will,  in  a few  months,  fall  fine  of 
hfelf,  and  grow  mellow. 

In  fome  country  places  remote  from  principal  towns, 
it  is  a pra£tice  to  dip  whifks  intoyeaft,  then  beat  it  well, 
and  hangup  the  whifks,  with  the  yeaft  in  them,  to  dry; 
and  -if  there  be  no  brewing  till  two  months  afterwards, 
* ’ the 
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the  beating  and  ftirring  one  of  the  whiflcs  in  new  wort 
will  foon  raife  a working  or  fermentation.  It  is  a rule, 
that  all  liquor  (liould  be  worked  well  in  the  tun,  before 
it  is  put  into  the  veffel,  otherwife  it  will  not  eaTily  grov<r 
fine.  Some  follow  the  rule  of  beating  down  the  yeaft 
oretty  often  while  it  is  in  the  tun,  and  keep  it  there 
working  for  two  or  three  days,  obferving  to  put  it  into 
the  veffel  juft  when  the  yeaft  begins  to  fall.  This  liquor 
in  general  very  fine,  W'hereas,  on  the  contrary,  that  which 
is  put  into  the  vefiTel  foon  after  it  is  brewed  will  be  feveral 
months  before  it  comes  to  a proper  ftate  of  perfection. 

We  have  before  taken  notice  of  the  feafon  for  brewing 
malt  liquors  to  keep.  But  it  may  not  be  improper  fur- 
ther to  obferve,  that  if  the  cellars  are  fubjeCt  to  the  heat 
of  the  fun,  or  warm  fummer  air,  it  will  be  beft  to  breW" 
in  October,  that  the  liquor  may  have  time  to  digeft  be-^ 
fore  the  warm  feafon  comes  on;  and  if  cellars  are  fubjeCt 
to  damp,  and  to  receive  water,  the  beft  time  will  be  to 
brew  in  March.  Some  experienced  brewers  always 
choofe  to  brew  with  the  pale  malt  in  March,  and  the 
brown  in  OCtober;  fuppofing,  that  the  pale  malt,  being 
made  with  a lefs  degree  of  fire  than  the  other,  wants  the 
fummer  fun  to  ripen  it;  and  fo,  on  the  contrary,  the 
brown,  having  had  a larger  fhare  of  the  fire  to  dry  it,  is 
more  capable  of  defending  itfelf  againft  the  cold  of  the 
winter  feafon. 

All  that  remains  further  to  be  faid  relative  to  the  ma- 
nagement of  malt  liquors,  we  ftiall  preferve  in 

S E C T.  IX. 

Containing  the  Proper  Method  of  bottling  Malt  Liquors. 

AS  a neceffary  preparation  for  executing  this  bufineft 
properly,  great  attention  muft  be  paid  to  your  bottles, 
which  muft  firft  be  well  cleaned  and  drieU;  for  wet 
bottles  will  make  the  liquor  turn  mouldy  or  mothery,  as 
it  is  called ; and  by  wet  bottles  a great  deal  of  good  beer 
is  frequently  fpoiled.  Though  the  bottles  may  be  clean 
and  dry,  yet,  it  the  corks  are  not  new  and  found,  the 
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liquor  will  be  (1111  liable  to  be  damaged;  for,  rf  the  air 
can  get  into  the  bottles,  the  liquor  will  grow  flat,  and 
never  rife.  Many^who  haye  flattered  themfelves  they 
knew  how  to  be  faving,  by  uflng  old  corks  on  this  occa- 
fion,  have  fpoiled  as  much  liquor  as  flood  them  in  four  or 
five  pounds,  only  for  want  of  laying  out  three  or  four 
killings.  If  bottles  are  corked  as  they  fliould  be,  it 
will  be  difficult  to  draw  the  cork  without  aferew;  and  to 
fecure  the  drawing  of  the  cork  without  breaking,  the 
ferew  ought  to  go  through  the  cork,  and  then  the  air 
muft  necetfarily  find  a paflage  where  the  ferew  has 
pafled.  If  a cork  had  once  been  in  a bottle,  though  it 
has  not  been  drawn  with  a ferew,  yet  that  cork  will  turn 
mufty  as  foon  as  expofed  to  the  air,  and  'will  com- 
municate its  ill  flavour  to  the  bottle  in  which  it  is  next 
put,  and  fpoil  the  liquor  that  way.  In  the  choice  of 
corks,  take  thofe  that  are  foft  and  clear  from  fpecks. — 
You  may  alfo  obferve,  in  the  bottling  of  liquor,  that  the  top 
and  middle  of  the  hogfliead  are  the  flrongeft,  and  will 
fooner  rife  in  the  bottles  than  the  bottom.  When  you  begin 
to  bottle  a veflel  of  any  liquor,  be  fure  not  to  leave  it  till 
all  is  completed,  otherwife  it  will  have  different  tafles. 

If  you  find  a veffel  of  liquor  begins  to  grow  flat 
whilfl  it  is  in  common  draught,  bottle  it,  and  into  every 
bottle  put  a piece  of  loaf  fugar  of  about  the  fize  of  a 
■walnut,  which  will  make  it  rife  and  come  to  itfelf:  and, 
to  forward  its  ripening,  you  may  fetfome  bottles  in  hay 
in  a warm  place;  but  ftraw  will  not  affifl  its  ripening. 

If  you  fliould  have  the  opportunity  of  brewing  a good 
flock  of  fmall  beer  in  March  and  06tober,  fome  of  it 
may  be  bottled  at  the  end  of  fix  months,  putting  into 
every  bottle  a lump  of.loaf  fugar;  which,  in  thefummer, 
will  make  it  a very  pleafant  and  refreflring  drink.  Or  if 
you  happen  to  brew  in  fummer,  and  are  defirous  of 
brifle  fmall  beer,  as  foon  as  it  has  done  working,  bottle 
it  as  before  direfited. 

Where  your  cellars  happen  not  to  be  properly  calcu- 
lated for  the  prefervation  of  your  beer,  you  may  ufethe 
following  expedient:  Sink  boles  in  the  ground,  put  into 
them  large  oil  jars,  and  fill  up  the  earth  clofe  about  the 
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Tides.  One  of  the  jars  will  hold  about  two  dozen  bot- 
tles, and  will  keep  the  liquor  in  proper  order;  but  care 
mult  be  taken  that  the  tops  of  the  Jars  are  kept  clofe 
covered.  In  winter  time,  when  tlie  weather  is  frofty, 
fhut  up  all  the  lights  or  windows  of  your  cellars,  and 
cover  them  clofe  with  horfe-dung,  which  will  keep  your 
beer  in  a very  proper  and  temperate  date. 

We  fliall  clofe  this  feftion  and  chapter  with  that  in- 
formation, which,  if  properly  attended  to,  may  be  found, 
at  times,  of  the  higheft  convenience  and  utility. 

To  Preferve  Yeaji. 

IF  you  with  to  preferve  a large  dock  of  yead, 
which  will  keep  and  be  of  ufe  for  feveral  months,  either’ 
for  brewing,  or  to  make  bread  or  cakes,  you  muft  follow 
thefe  directions.  When  you  have  plenty  of  Yeafl,^  and 
are  apprehenfive  of  a future  fcarcity,  take  a quantity  of 
it,  dir  and  work  it  w^eil  with  a whifk,  until  it  becomes 
liquid  and  thin.  Then  get  a large  wooden  platter, 
cooler,  or  tub,  dean  and  dry,  and  with  a foft  brudi  lay 
a thin  layer  of  yead  on  the  tub,  and  turn  the  mouth 
downwards,  that  no  dud  may  fall  upon  it,  but  fo  that 
the  air  may  get  under  to  dry  it.  When  that  coat  is  very 
' dry,  then  lay  on  ariother,  and  fo  on  till  you  have  afuffi- 
cient  quantity,  even  two  or  three  inches  thick,  always 
taking  care  that  the  yead  is  very  dry  in  the  tub  before 
you  lay  any  more  on,  and  this  will  keep  good  for  feveral 
months.  When  you  have  occafion  to  ufe  this  yead,  cut 
a piece  off,  and  lay  it  into  w’arm  water;  then  dir  it  toge- 
ther, and  it  will  be  fit  for  ufe.  If  it  is  for  brewing,  take 
a large  handful  of  birch  tied  together,  dip  it  into  the 
yead,  and  hang  it  up  to  dry.  In  this  manner  you  may 
do  as  many  as  you  pleafe;  but  take  care  no  dud  comes 
to  it.  When  your  beer  is  fit  to  fet  to  work,  throw  in  one 
of  thefe,  and  it  will  make  it  work  as  well  as  if  vou  had 
made  frelh  yead. 
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DIRECTIONS  FOR  TRUSSING  POULTRY,  &V. 

»^HERE  are  various  resfons  why  the  experienced 
and  prudent  houfekeeper  fliouJd  be  properly  ac- 
quainted with  this  neceffary  preparation  to  the  Art  of 
Cookery.  In’T.ondon  every  article  is  generally  trufTed  by 
the  poulterer  of  whom  it  is  bought;  but  it  frequently 
happens  that  either  from  inexperience  or  negligence  of 
the  fervants,  and  want  of  knowledge  in  the  cook,  the 
article  appears  on  the  table  with  difgrace.  Another  very 
fubdantial  reafon  for  the  cook  having  this  knowledge  is, 
that  the  families  in  which  they  ferve  are  frequently  in 
sounties  where  there  are  no  poulterers,  and  confequently 
they  are  under  the  neceflity  of  killing  and  trufling  thdr 
cwn  poultry.  To  be  prepared,  therefore,  for  the  execu- 
tion of  this  bufinefs,  we  recommend  a proper  attention 
to  the  following  general  rules:  Be  careful  that  all  the 
Ifubs  are  perfeftly  taken  out ; and  when  you  draw  any 
kind  of  poultry,  you  muft  be  very  particular  to  avoid 
breaking  the  gall,  for  fliould  that  happen,  no  means  can 
be  ufed  to  take  away  that  bitternefs,  which  will  totally 
deftroy  the  natural  and  proper  tafte  of  the  article  drelTed. 
Great  care  fliould  likewife  be  taken  that  you  do  not 
break  the  gut  joining  to  the  gizzard;  for,"fhould  this 
happen,  the  inlide  will  be  gritty,  and  the  whole  fpoiled. 
Thefe  are  to  be  attended  to  as  general  matters.  We 
fiiall  proceed  to  particulars,  beginning  with 

Tu,rkies. 

HAVING  properly  picked  your  turkey,  break  the 
leg  bone  clofe  to  the  foot,  and  draw  out  the  ftrings  from 
the  thigh,  for  which  purpofe  you  mud  hang  it  on  a hook 
faftened  againft  a wall.  Cut  off  the  neck  clofe  to  the 
back ; but  be  careful  to  leave  the  crop  fkin  fufficiently 
long  to  turn  over  the  back.  Then  proceed  to  take  out 
the  crop,  and  loofen  the  liver  and  gut  at  the  throat  end 
with  your  middle  finger.  Then  cut  off  the  vent,  and 
take  out  the  gut.  Pull  out  the  gizzard  with  a crooked, 

4 fliarp- 
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fharp  pointed  iron,  and  the  liver  will  foon  follow;  but  be 
careful  not  to  break  the  gall.  Wipe  the  infide  perfedly 
' clean  with  a wet  cloth ; having  done  which,  cut  the 
breaft-bone  through  on  each  fide  clofe  to  the  back,  and 
draw  the  legs  clofe  to  the  crops.  Then  put  a cloth  on 
the  breaft,  and  beat  the  high  bone  down  with  a rolling- 
pin  till  it  lies  flat.  If  the  turkey  is  to  be  truffed  for 
boiling,  cut  the  legs  off;  then  put  your  middle  finger 
into  the  infide,  raife  the  Akin  ot  the  legs,  and  put  them 
under  the  apron  of  the  turkey.  Put  a flcewer  into  the 
joint  of  the  wing  and  the  middle  joint  of  the  leg,  and  run 
it  through  the  body  and  the  other  leg  and  wing.  The 
liver  and  gizzarc^  muft  be  put  In  the  pinions;  but  be 
careful  firft  to  open  the  gizzard  and  take  out. the  filth, 
and  the  gall  of  the  liver.  Then  turn  the  fmall  end  of 
the  pinion  on  the  back,  and  tie  a packthread  over  the 
ends-of  the  legs  to  keep  them  in  their  places.  If  the  tur- 
key is  to  be  roafted,  leave  the  legs  on,  put  a fkewer  in 
the  joint  of  the  wing,  tuck  the  legs  clofe  up,  and  put  the 
Ikewer  through  the  middle  of  the  legs  and  body.  On 
the  other  fide,  put  another  fkew'er  in  at  the  fmall  part  of 
the  leg.  Put  it  clofe  on  the  outfide  of  the  fidefman,  and 
put  the  (kew'er  through,  and  the  fame  on  the  other  fide. 
Put  the  liver  and  gizzard  between  the  pinions,  and  turn 
the  point  of  the  pinion  on  the  back.  Then  put,  clofe 
above  the  pinions,  another  Ikewer  through  the  body  of 
the  turkey. 

If  |urkey-poults,  they  mufl  be  trufled  as  follow : take 
the  neck  from  the  head  and  body,  but  do  not  remove 
the  neck  Ikin.  They  are  drawn  in  the  fame  manner  as  a 
turkey.  Put  a (kewer  through  the  joint  of  the  pinion, 
tuck  the  legs  clofe  up,  run  the  fkewer  through  the  mid- 
dle of  the  leg,  through  the  body,  and  fo  on  the  other 
fide.  Cut  off  the  under  part  of  the  bill,  tvvifi;  the  fldn 
of  the  neck  round,  and  put  the  head  on  the  point  of  the 
fkewer,  with  the  bill-end  forwards.  Another  fkewer 
mufl:  be  put  in  the  fidefman,  and  the  legs  placed  be- 
tween the  fidefman  and  apron  on  each  fide.  Pafs  the 
fkewer  through  all,  and  cut  off  the  toe-nails.  It  is  very 
common  to  lard  them  on  the  breaft.  The  liver  and 
gizzard  may  or  may  not  be  ufed,  as  you  like. 

IX.  X X 
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Fowls. 

AVMEN  you  have  properly  picked  your  fowls,  cut  off 
the  neck  clofe  to  the  back.  Then  take  out  the  crop,  and 
with  your  middle  finger  loofen  the  liver  and  other  mat- 
ters. Cut  off  the  vent,  draw  it  clean,  and  beat  the  breaft 
bone  flat  wall  a rolhng-pin.  If  your  fowl  is  to  be  boiled, 
CLK  Oil  the  nails  ot  the  feet,  and  tuck  them  down  clofe 
to  the  legs.  Put  your  finger  into  the  in'fide,  and  raife 
t^he  fkin  of  the  legs;  then  cut  a hole  in  the  top  of  the 
^m,  and  put  the  legs  under.  Put  a fleewer  in  the  firfl 
joint  of  the  piniqn,  bring  the  middle  of  the ‘leg  clofe  to 
It,  put  the  fkewer  through  the  middle  of  the  leg,  and 
through  the  body;  and  then  do  the  fame  on  the  other 
tide.  . Having  opened  the  gizzard,  take  out  the  filth, 
and  the  gall  out  of  the  liver.  Put  the  gizzard  and  the 
liver  in  the  pinion,  turn  the  points  on  the  back,  and  tie 
a firing  over  the  fops  of  the  le^  to  keep  them  in  their 
proper  place.  If  your^  fowl  is  to  be  roafied,  put  a 
fkewer  in  the  firfi  joint  of  the  pinion,  and  bring  the  mid- 
dle of  the  leg  clofe  to  it.  Put  the  fkewer  through  the 
middle  of  the  leg,  and  through  the  body,  and  do  the 
fame  on  the  other  fide.  Put  another  fkewer  in  the  final] 
of  the  leg,  and  through  the  fidefman;  do  the  fame  on  the 
• Other  fide,  and  then  put  another  through  the  fkin  of  the 
feet.  You  muft  not  forget  to  cut  off  the  nails  of  the  feet. 

Chickens. 

WITH  refpeci  to  picking  and  drawing,  they  muft 
be  done  in  the  fame  manner  as  fowls.  If  they  are  to  be 
boiled,  cut  off  the  nails,  give  the  finews  a nich  on  each 
fide  of  the  joint,  put  the  feet  in  at  the  vent,  and  then 
peel  the  rump.  Draw  the  fkin  tight  over  the  legs,  put  a 
fkewer  in  the  firfi  joint  of  the  pinion,  and  bring  the 
middle  of  the  leg  clofe.  Put  the  fkewer  through  the 
middle  of  the  legs,  and  through  the  body,  and  do  the 
fame  on  the  other  fide.  Clean  the  gizzard,  and  take  out 
the  gall  in  the  liver;  put  them  into  the  pinions,  and  turn 
the  points  on  the  back.  If  your  chickens  are  to  be, 
roafied,  cut  off  the  feet,  put  a fkewer  in  the  firfi  joint  of 
the  pinions,  and  bring  the  middle  of  the  leg  clofe.  Run 
the  fkewer  through  the  .middle  of  the  leg,  and  through 
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the  body  and  do  the  fame  on  the  other  fide.  Put  an- 
other fkewer  into  the  fidefman,  put  the  legs  between  the 
apron  and  the  fidefman,  and  run  the  flcewer  through. 
Havino-  cleaned  the  liver  and  gizzard,  put  them  in  the 
pinion^,  turn  the  points  on  the  back,  and  pull  the  breaft 
Ikin  over  the  neck. 

Geefe. 

HAVING  picked  and  (tubbed  your  goofe  clean,  cut 
the  feet  off  at  the  joint,  and  the  pinion  off  the  firft  joint. 
Then  cut  off  the  neck  almoft  clofe  to  the  back;  but  leave 
the  (kin  of  the  neck  long  enough  to  turn  over  the  back. 
Pull  out  the  throat,  and  tie  a knot  at  the  end.  With 
your  middle  finger  loofen  the  liver  and  other  matters  at 
the  bread  end,  and  cut  it  open  between  the  vent  and  the 
rump.  Having  done  this,  draw  out  all  the  entrails,  ex- 
cepting the  foul.  Wipe  it  out  clean  with  a wet  cloth, 
and  beat  the  breaft-bone  flat  with  a rolling-pin.  Put  a 
(kewer  into  the  wing,  and  draw  the  legs  dole  up.  Put 
the  fl^ewer  through  the  middle  of  the  leg,  and  through 
the  body,  and  the  fame  on  the  other  fide.  Put  another 
(kewer  in  the  fmall  of  the  leg,  tuck  it  clofe  down  to 
the  fidefman,  run  it  through,  and  do  the  lame  on  the 
other  fide.  Cut  off  the  end  of  the  vent,  and  make  a 
hole  large  enough  for  the  paffage  of  the  rump,  as  by  that 
means  it  will  much  better  keep  in  the  feafon. 

Ducks  are  truffed  in  the  fame  manner,  except  that  the 
feet  muft  be  left  on,  and  turned  clofe  to  the  legs. 

Pigeons. 

WHEN  you  have  picked  them,  and  cut  off  the  neck 
clofe  to  the  back , then  take  out  the  crop,  cut  off  the  vent, 
and  draw  out  the  guts  and  gizzard,  but  leave  the  liver, 
for  a pigeon  has  no  gall.  If  they  are  to  be  roal1:ed,  cut 
off  the  toes,  cut  a flit  in  one  of  the  legs,  and  pur  the  other 
through  it.  Draw  the  leg  tight  to  the  pinion,  put  a 
(kewer  through  the  pinions,  legs  and  body,  and  with  the 
handle  of  the  knife  break  the  bread  flat.  Clean  the  giz- 
zard, put  it  in  one  of  the  pinions,  and  turn  the  points  on 
the  back.  If  you  intend  to  make  a pie  of  them,  you 
mud  cut  the  feet  off  at  the  joint,  turri  the  legs,  and  dick 
them  in  the  fides  clofe  to  the  pinions.  If  they  are  to  be 
dewed,  or  boiled,  they  mud  be  done  in  the  fame  manner. 

X X 2 Wi  ' d, 


348 


trussing 

Wild  Fozvl. 

HAVING  picked  them  clean,  cutoff  (he  neck  clofe 
to  the  back,  and  with  your  middle  finger  loofeii  the  liver 
?nd  guts  next  the  bread.  Cut  off  the  pinions  at  the 
firft  joint,  then  cut  a flit  between  the  vent  and  the  rump, 
and  draw  them  clean.  Clean  them  properly  with  the 
long  feathers  on  the  wing,  cut  off  the  nails,  and  turn  the 
feet  clofe  to  the  legs.  Put  a Ikewer  in  the  pinion,  pull 
the  legs  clofe  to  the  bread,  and  run  the  fkewer  through 
the  legs,  body,  and  the  other  pinion.  Fird  cut  off  the 
vent,  and  then  put  the  rump  through  it.  The  direc- 
tions here  given  are  to  be  followed  in  trufling  every  kind 
of  wild  fowl. 

Pheafants  and  Partridges. 

HAVING  picked  them  very  clean,  cut  a flit  at  the 
back  of  the  neck,  take  out  the  crop,  and  loofenthe  liver 
and  gut  next  the  bread  with  your  fore-finger,  then  cutoff 
the  vent  and  draw  them.  Cut  off  the  pinion  at  the  fiid 
joint,  and  wipe  out  the  infide  with  the  pinion  you  have 
cut  off.  Beat  the  bread-bone  flat  with  a rolling-pin,  put 
a ffewer  in  the  pinion,  and  bring  the  middle  of  the  legs 
clofe.  . Then  run  the  ikewer  through  the  legs,  body, 
and  the  other  pinion,  twid  the  head,  and  put  it  on  the 
end  of  the  ikewer,  with  the  bill  fronting  the  bread.  Put 
another  ikewer  into  the  fidefman,  and  put  the  legs  clofe 
on  each  fide  the  apron,  and  then  run  the  ikewer  through 
all.  If  you  would  wiih  to  make  the  pheafant  (if  it  is  a 
cock)  have  a pleading  appearance  on  the  table,  leave  the 
beautiful  feathers  on  the  head,  and  cover  them  gently 
with  paper  to  prevent  their  being  injured  by  the  heat  of 
the  fire.  You  may  likewife  fave  the  long  feathers  in  the' 
tail  to  flick  in  the  rump  when  roaded,  If  they  are  for 
boiling,  put  the  legs  in  the  fame  manner  as  in  truilins:  a 
fowl.  ' ^ 

All  kinds  of  moor  game  mud  be  truffed  in  the  fame 
manner. 

Woodcocks  and  Snipes. 

AS  thefe  birds  are'  remarkably  tender  to  pick,  efpeci- 
ally  if  they  fliould  not  happen  to  be  quite  frefli,  the 
greated  care  mud  be  taken  how  you  handle  them  j for 

even 
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even  the  heat  of  the  hand  will  fometimcs  take  off  the 
fkin  which  will  totally  deftroy  the  beautilul  appearance 
of  the  bird.  Having  picked  them  clean,  cut  the  pinions 
of  the  firft  joint,  and  with  the  handle  of  a knife  beat  the 
breaft-bone  flat.  Turn  the  legs  clofe  to  the  thighs, 
and  tie  them  together  at  the  joints.  Put  the  thighs  clofe 
to  the  pinions,  put  a fkewer  into  the  pinions,  and  run 
it  through  the  thighs,  body,  and  the  other  pinion.-— 
Skin  the  head,  turn  it,  take  out  the  eyes,  and  put  the 
head  on  the  point  of  the  Ikevyer,  with  the  bill  clofe  to 
the  bread.  Remember,  that  thefe  birds  muft  never  be 
drawn. 

Larks. 

WHEN  you  have  picked  them  properly,  cut  oflF 
their  heads,  and  the  pinions,  of  the  flrft  joint.  Beat  the 
bread  bone  flat,  then  turn  the  feet  clofe  to  die  legs,  and 
put  one  into  the  other.  Draw  out  the  gizzard,  and  run 
a fkewer  through  the  middle  of  the  bodies.  Tie  the^ 
fkewer  fad  to  the  fpit  when  you  put  them  down  to  road. 

Wheat-ears,  and  other  fmall  birds,  mud  be  done  in  the 
fame  rrianner. 

Hares. 

HAVING  cut  off  the  four  legs  at  the  fird  joint,  raife 
the  fkin  of  the  back,  and  draw  it  over  the  hind  legs. 
Leave  the  tail  w^hole,  draw  the  fkin  over  the  back,  and 
flip  out  the  fore  legs.  Cut  the  fkin  off  the  neck  and 
head;  but  take  care  to  leave  the  ears  on,  and  mind  to 
fliin  them.  Take  out  the  liver,  lights,  &c.  and  be  fure 
to  draw  the  gut  out  of  the  vent.  Cut  the  finews  that 
lie  under  the  hind  legs,  bring  them  up  to  the  fore  legs, 
put  a fkew^er  through  the  hind  leg,  then  through  the 
fore  leg  under  the  joint,  run  it  through  the  body,  and  do 
the  fame  on  the  other  fide.  Put  another  fkewer  through 
the  thick  part  of  the  hind  legs  and  body,  put  the  head 
between  the  flioulders,  and  run  a flcewer  through  to  keep 
it  in  its  place.  Put  a fkewer  in  each  ear  to  make  them 
ftand  ereft,  and  tie  a dring  round  the  middle  of  the 
body  over  the  legs  to  keep  them  in  their  plrvce.  A young 
faun  mud  be  truffed  jud  in  the  fame  manneis  except  that 
the  ears  mud  be  cut  off. 


Rabbits 
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Rabbits  mufl  be  cafed  much  in  the  fame  manner  as 
hares,  only  obferving  to  cut  off  the  ears  'clofe  to  the 
head.  Cut  open  the  vent,  and  flit  the  legs  about  an  inch 
upon  eacli  fide  of  the  rump.  Make  the  hind  legs  lie  flat 
and  biing  the  ends  to  the  fore-legs.  Put  a flcewer  into 
the  hind-leg,  then  into  the  fore-leg,  and  through  the 
body.  Bring  the  head  round,  and  put  it  on  the  flcewer. 
If-  you  want  to  roaft  two  together,  trufs  them  at  full 
length  with  fix  Ikewers  run  through  them  both,  fo  that 
they  may  be  properly  faftened  on  the  fpit. 


CHAP.  XXXI. 

THE  COMPLETE  MARKET-WOMAN. 
SECT.  I. 

JDireciions  for  the  proper  Choice  of  various  Kinds  of 

Ihdchefs  Meat. 

AS  a neceffary  prelude  to  thefe  ufeful  direftions, 
(more  efpeciaiiy  to  that  part  which  form  the  pre- 
fent  feflion,)  it  may  not  be  improper  to  acquaint  the  in- 
experienced cook  (for  whofe  ufe  the  whole  of  this  work 
is  particularly  calculated,)  with  a knowledge  of  the  dif- 
ferent parts  with  which  butcher’s  meal  is  divided,  as  the 
ox,  fliecp,  calf,  famb, 

In  the  ox  the  fore-quarter  confifls  of  the  haunch,  which 
includes  the  clod,  marrow- bone,  fliin,  and  the  fticking- 
piece,  which  is  the  neck-end.  The  next  is  the  leg  of 
mutton-piece,  which  has  part  of  the  blade-bone;  then  the 
chuck,  the  briiket,  the  fore-ribs,  and  middle-rib,  which 
is  called  the  chuck-rib.  The  hind-quarter  contains  the 
firloin  and  rump,  the  thin  and  thick  flank,  the  veiny- 
piece,  and  the  ifeh,  each,  or  ach-bone,  buttock  and  leg. 
Thefe  are  the  principal  paits  of  the  carcafe,  befildes  which 
are  the  head,  tongue,  and  palate.  The  entrails  are,  the 
fweet-breads,  kidnies,  tkirts  and  tripe,  of  the  latter  of 
whicii  there  are  three  forts,  the  double,  the  roll,  and  the 
reed  tripe. 


In 
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In  a Jheep,  the  fore-quarter  contains  the  neck,  breatl, 
and  flioulder;  and  the  hind-quarter,  the  leg  and  loin. — 
The  two  loins  together  are  called  a chine,  or  faddle  of 
mutton,  which' is  efteemed  as  a fine  difh  when  the  meat 
is  fmall  and  fat.  -Befides  thefe,  are  the  head  and  pluck, 
which  includes  the  liver,  lights,  heart,  fweet-breads  and 
melt. 

In  a calf,  the  fore  quarter  confifts  of  the  flioulder, 
neck,  and  bread;  and  the  hind-quarter  the  leg,  which 
contains  the  knuckle,  the  fillet;  and  the  loin,  d he  head 
and  inwards  are  called  the  pluck,  and  conlirt:  of  the  heart, 
liver,  lights,  nut  and  melt,  and  what  is  called  the  fkirts; 
the  throat  fweetbread,  and  the  wind-pipe  fweetbread. 
Beef,  mutton,  and  veal,  are  in  feafon  at  all  times  of  the 
year. 

d'he  fore-quarter  of  a 'houfe-lamb  confifts  of  a fhoul- 
der,  neck,  and  bread,  togeiber.  The  hind-quarter  is 
the  leg  and  loin.  The  head  and  pluck  confids  of  the 
liver,  lights,  heart,  nut  and  melt,  as  alfo  the  fry,  which  is 
formed  of  the  fweet-breads,  lamb-dones,  and-  (Ivirts,  with 
fome  of  the  liver.  Lamb  may  be  had  at  all  times  in  the 
year;  but  is  particularly  in  high  feafon  at  Chridmas, 
when  it  is.  confidered  as  one  of  the  greated  prefents  that 
can  be  made  from  any  perfon  in  London  to  another  re- 
dding in  the  country. 

' Grafs  lamb  comes  in  about  April  or  May,  according 
to  the  nature  of  the  w'eather  at  that  feafon  of  the 
year,  that  in  general  holds  good  till  the  middle  of 
Augud. 

In  a hog,  the  fore-quarter  is  the  fore-loin  and  fpring; 
and,  if  it  is  a large  hog,  you  may  cut'  off  a fpare-rib. 
The  hind-quarter  is  only  the  leg  and  loin.  The  in- 
wards from  what  is  called  the  hadet,  which  confids  of 
the  liver,  crow,  kidney,  and  fkirts.  Belides  thefe  there 
are  the  chitterlins,  or  guts,  the  finaller  part  of  which  are 
cleanfed  for  faufages  and  black-puddings. 

What  is  'A  bacon-hog  is  cut  differently,  on  "account 
of  making  hams,  bacon,  and  pickled  pork.  Here  you 
have  fine  fpare-ribs,  chines,  and  grifkins,  and  fat  for 
hog’s-lard.  The  liver  and  crow  are  much ' admired, 

fried 
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fried  with  bacon ; and  the  feet  and  ears  are  equally  cood 
foufed. 

The  proper  fcafon  for  pork  commences  about  Bartho- 
lomew-tide,  and  lafts  all  the  winter.  When  the  fummer 
begins  it  grows  flabby,  and  is  therefore  not  ufed,  except 
by  thofe  who  are  particularly  attached  to  that  kind  of 
animal  provifion. 

Having  mentioned  thefe  previous  matters  relative  to 
the  fubjedl  in  queftion,  we  (hall  now  proceed  to  deferibe 
the  proper  fignatures  by  which  the  market-woman  may 
make  a judicious  choice  of  fuch  articles  as  flie  may  have 
occafion  to  provide.  In  doing  this  we  fhall  begin  with 

Beef. ' 

IN  making  choice  of  ox-beef,  obferve,  that  if  the 
meat  is  young,  it  will  have  a fine  fmooth  open  grain,  a 
pleating  carnation  red  colour,  and  be  very  tender.  I'he 
lat  rouft  look  rather  white  than  yellow;  for  when  it  is 
quite  yellow,  the  meat  is  feldom  good.  The  fuct  like- 
wife  muft  be  perfe6tly  white.  To  know  the  difference 
between  ox,  cow,  and  bull-beef,  attend  to  thefe  parti- 
culars: the  grain  of  cow-beef  is  clofer,  and  the  fat  whiter 
than  that  of  ox-beef,  but  the  lean  Is  not  of  fo  bright  a red. 
The  grain  of  bull-beef  is  ftill  clofer,  the  tat  hard  and 
Ikinny,  the  lean  of  a deep  red,  and  gives  a very.ffrong 
and  rank  feent.  ’ 

Mutton. 

IN  order  to  know  whether  mutton  is  young  »r  not, 
fqueeze  the  flefli  with  your  finger  and  thumb,  and  if  it 
is  young  it  will  feel  tender,  but  if  old,  hard,  continue 
wrinkled,  and  the  fat  will  be  fibrous,  and  clammy.  The 
flefli  of  ewe-mutton  is  paler  than  that  of  the  w'eather, 
and  the  grain  clofer.  The  grain  of  ram  mutton  is  like- 
wife  clofer,  the  flefli  is  of  a deep  red,  and  the  fat  fpongy. 

Lamb. 

IF  the  eyes  appear  bright  and  full  in  the  head,  it  is 
good;  but  if  they  are  funk  and  wrinkled  it  is  ftale.  An- 
other way  of  knowing  this  difference  is,  thiit  if  the  rein 
in  the  neck  of  the  fore-quarter  appears  ot  a fine  blue  co- 
lour 
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lour  it  is  frefli;  bur,  if  green  or  yellow,  there  is  no  doubt 
but  it  is  ftale.  You  may  likewife  be  fure  it  is  not  good, 
if  you  find  a faint  difagreeable  fcent  from  the  kidney  In 
the^  hind-quarter,  or  if  the  knuckle  feels  limber  on 
touching  it  with  your  fingers. 

■ Veal 

THOUGH  the  flefh  of  a cow-calf  is  much  whiter 
than  that  of  a bull,  yet  the  flefli  is  not  fo  firm;  but  the 
fillet  of  the  former  \s  gpnerally  preferred  on  account  of 
the  udder.  If  the  head  is  frefii,  the  eyes  will  be  plump; 
but  if  ftale,  they  will  be  funk  and  wrinkled.  If  the  vein 
in  the  (boulder  is  not  of  a bright  red,  the  meat  is  not 
frefli ; and  if  there  are  any  green  or  yellow  fpots  in  it,  be 
affured  it  is  very  bad.  A good  neck  and  bread  will  be 
white  and  dry;  but  if  they  are  clammy,  and  look  green 
or  yellow  at  the  upper  end,  they  are  ftale.  The  kidney 
is  the  fooneft  apt  to  taint  in  the  loin,  and  if  it  is  ftale,  it 
will  be  foft  and  (limy.  If  a leg  is  firm  and  white,  it  is 
good,  but  if  limber,  and  the  flefti  is  flabby,  you  may  be 
alTured  it  is  bad. 

Porli. 

IF  pork  is  yqung,  the  lean  on  being  pinched  with  the 
finger  and  thumb,  will  break,  and  the  (kin  dent.  If  the 
rind  is  thick,  rough,  and  cannot  be  eafily  impreffed  with 
the  finger,  it  is  old.  If  the  flefh  is  cool  and  fmooth,  it  is 
Trefli;  but  if  clammy,  it  is  tainted;  and,  in  this  cafe,  the 
knuckle  is  always  the  worft.  There  is  fome  pork  which 
is  called  the  meafly,  and  is  very  unwholefome  to  eat ; but 
this  may  be  eafily  known  by  the  fat  being  full  of  little 
kernels,  which  is  not  the  cafe  with  good  pork. 

Hams. 

IN  order  to  know  whether  a ham  is  fweet,  (lick  a 
knife  under  the  bone,  and,  on  fmelling  at  the  knife,  if 
the  ham  is  good,  it  will  have  a pleafant  flavour.  If  it 
is  daubed  and  fmeared,  and  has  a difagreeable  fcent,  it 
is  not  good.  Thofe,  in  general,  turn  out  the  beft  hams, 
that  are  (hort  in  the  hock. 

JX.  Y y Bacon, 
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Bacon. 

IF  bacon  is  good  the  fat  will  feel  firm,  and  have  a red 
tinge;  and  the  lean  will  be  of  a good  colour,  and  ftick 
clofe  to  the  bone;  but  if  you  obferve  any  yellow  fireaks 
in  the  lean,  it  either  is,  or  will  be  rufty  very  foon.  If 
bacon  is  young,  the  rind  will  be  thin,  but  if  old  it  will 
be  thick. 

Brazvn. 

IF  brawn  is  young,  the  rind  will  feel  mo<lerately  ten- 
der, but  if  old,  it  will  be  thick  and  hard.  The  rind  and 
fat  of  barrow  and  fow  are  very  tender. 

Venifon. 

YOUR  choice  of  venifon  muft  be,  in  a great  mea- 
lure,  direded  by  the  fat.  If  the  fat  is  thick,  bright  and 
clear,  the  clefts  fmooth  and  clofe,  it  is  young;  but  if  the 
cleft  is  very  wide  and  tough,  it  fhews  it  to  be  old. — • 
Venifon  will  firft  change  at  the  haunches  and  (boulders; 
m order  to  know  which,  run  a knife  into  thofe  parts, 
and  you  will  be  able  to  judge  of  its  newnefs  or  ftalenefs 
by  its  fweet  or  rank  fcent.  If  it  looks  greenifh,  or  is 
inclined  to  have  a very  black  appearance,  depend  upon 
it  it  is  tainted. 

SECT.  II. 

1 

Directions  for  the  proper  Choice  of  different  Kinds  of 

Poultry^  ^c. 

f 

Turkies. 

THE  moft  certain  fignature  of  knowing  if. a cock 
turkey  be  young  is,  the  (liortnefs  of  the  fpur,  and  the 
fmoothnefs  and  blacknefs  of  the  legs.  The  eyes  like- 
wile  will  be  full  and  bright,  and  the  feet  limber  and 
moift;  but  )"0U  muft  carefully  obferve,  that  the  fpurs 
are  not  cut  or  feraped  to  deceive  you,  which  is  an  artifice 
too  frequently  praftifed  by  the  poulterer.  If  a turkey  is 
ftale,  the  feet  will  be  dry,  and  the  eyes  funk.  The  fame 
rule  will  determine,  whether  a hen  turkey  is  frelh  or  ftale, 
young  or  old ; with  this  difierence,  that  if  (he  is  old,  her 
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less  will  be  rough  and  red;  if  with  egg,  the  vent  will  be 
foft  and  open;  but  if  (he  has.no  eggs,  the  vent  will  be 

hard. 

Cvcks  and  Hens. 

IF  a cock  is  young,  the  fpurs  will  be  fliort;  but  the 
fame  precaution  is  neceffary  here,  in  that  point,  as  juft 
obferved  in  the  choice  of  turkies.  If  they  are  ftale,  the 
vents  wiH  be  open;  but  it  frefli,  dole  and  hard.  Hens 
are  always  bed  when  full  of  eggs,  and  juft  before  they 
begin  to  lay.  The  combs  and  legs  of  an  old  hen  are 
rough;  but  in  a young  one  they  are  fmooth.  The 
comb  of  a good  capon  is  very  pale,  its  breads  rernarkably 
fat,  and  it  has  a thick  bellv  with  a large  rump. 

Geefe. 

WHEN  a goofe  is  young,  the  bill  and  feet  will  be 
yellow.  With  but  a few  hairs  upon  them ; but  if  old,  both 
will  look  red.  If  it  is  frefti  the  feet  will  be  limber;  but 
if  old,  they  will  be  ftiff  and  dry.  Green  geefe  are  in 
feafon  from  May  or  June,  till  they  are  three  months  old. 
A ftubble  goofe  will  be  good  till  it  is  five  or  fix  months 
old,  and  (hould  be  picked  dry;  but  green  geefe  ftiould 
be  fcalded. 

Ducks. 

THE  legs  of  a frefli-killed  duck  are  limber;  and  if 
it  is  fat,  the  belly  will  be  hard  and  thick.  The  feet  of  a 
ftale  duck  arc  dry  and  ftiflf.  The  feet  of  a tame  duck 
are  inclining  to  a dufky  yellow,  and  are  thick.  The 
feet  of  a wild  duck  are  fmaller  than  a tame  one,  and  are  ^ 
of  a reddifh  colour.  Ducks  muft  be  picked  dry;  but 
ducklings  (hould  be  fcalded. 

Pigeons. 

THESE  birds,  if  new,  are  full  and  fat  at  the  vent, 
and  limber-footed;  but  if  the  toes  are  harfli,  the  vent 
loofe,  open  and  green,  they  are  ftale.  If  they  are  old, 
their  legs  will  be  large  and  red.  The  tame  pigeon  is 
preferable  to  the  wild,  and  fliould  be  large  in  the  body, 
fat  and  tender ; but  the  wild  pigeon  is  not  fo  fat.  Wood- 

Y y 2 pigeons 


356  ' THE  COMPLETE 

pigeons  are  much  larger  than  either  wild  or  lame,  but  in 
all  other  refpe£ls  like  them. 

The  fame  rules  will  hold  good  in  the  choice  of  the 
plover,  field-fare,  lark,  and  other  fmall  birds. 

Pheajants. 

AS  thefe  birds,  as  well  as  partridges  and  woodcocks, 
cannot  be  purchafed,  fo  there  is  no  opportunity  of  niak* 
ing  a choice;  but  notwithftanding  this,  as  a great  many 
of  them  are  fent  as  prefents  to  numbers  of  families 
in  London,  it  may  not  be  improper  for  the  fatisfac- 
tion  of  the  cook,  to  point  out  the  difference  between 
thofe  which  are  frefh  and  young,  and  thofe  that  are  other- 
wife. 

The  cock-pheafaht  has  fpurs,  which  the  hen  has  not ; 
and  the  hen  is  moft  valued  when  with  egg.  The  fpurs 
of  a young  cock-pheafantare  fliort  and  blunt,  or  round; 
but  if  he  is  old,  they  are  long  and  fliarp.  If  the  vent  of 
. the  hen  is  open  and  green,  file  is  ftale,  and  when  rubbed 
hard. with  the  finger,  the  fkin  will  peel.  If  (lie  is  with 
egg,  the  vent  will  be  foft. 

Parti'idges. 

IF  thefe  birds  are  young,  the  legs  will  be  yellowifh, 
and  the  bill  of  a dark  colour.  If  they  are  frefh,  the  vent 
will  be  firm;  but  if  fiale,  it  will  look  greenifh,  and  the 
fkin  will  peel  when  rubbed  with  the  finger.  If  they  are 
old,  the  bill  will  be  white,  and  the  legs  blue. 

W oodcocks. 

THESE  are  birds  of  paffage,  and  are  found  in  Eng- 
land only  in  the  winter.  They  are  belt  about  a fort- 
night or  three  weeks  after  their  firfl  appearance,  when 
they  have  refted  from  their  long  paffage  over  the  ocean. 
If  they  are  fat,  they  will  feel  firm  and  thick,  which  is  a 
proof  of  their  good  condition.  The  vent  will  alfo  be 
thick  and  hard,  and  the  vein  of  fat  will  run  by  the  fide  of 
thebrealt;  but  a lean  one  will  feel  thin  in  the  vent.  If 
newly  killed,  its  feet  will  be  limber,  and  the  head  and 
throat  clean;  but  if  ftale,  the  contrary. 


Hares 
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IJ arcs. 

nr  Ah-re  is  old,  the  clav^«  will  be  blunt  and  rugged, 
II-  abate o c,  cleft  wide  and  large; 

the  cars  dry  and  ^ are  fmooth  and  (harp, 

but,  on  the  contrai^ , - j. 

the  ‘■y*  y “xiie  body  will  be  lliff,  an<i  the  flelli 

S:  if  n wiv  ki'fcd.  but.  if  ihe  fled.  \s  turnmg  black 

an^tbe  body  lim'oer,  it  is  Hale;  “have 

ba?e°an?l  a les'ret  is  tot'^.he  le'veret  fl.ould  have  a knob 
or  fmall  bone,  near  the  foob  on 

hare  has  not.-The  longer  a hare  ts  kept  before  dreiiecl, 
the  more  tender  will  be  the  fic.n. 

Bahhits. 

w'™i,  bul  the  wool  eed  ihe  devve  will  rin™|i'.  -Se" 

voun-  If  it  is  dale,  it  wdl  be  limber,  and  the  Hdl.  nil 
look  bluin,,  with  a kind  of  dime  upon  it;  but  it  frelli, 
it  will  be  ftiff,  and  the  Hclli  white  and  ary. 


SECT.  III. 

Directions  for  the  proper  Choice  of  different  Kinds  of 

Jujfi,  S^c. 

IN  order  to  know  whether  flfli  is  frefli  or  ftale,  the 
general  rule  to  be  noticed  in  all  kinds  '-S  '’y 
the  colour  of  the  gills,  which  Ihould  be  of  a lively  red. 
whether  they  are  hard,  or  eaf.ly  to  be  opened  ; the  pro- 
icaion  or  indention  of  their  eyes,  the  (iiffii^efs  or  imber- 
iiefs  of  their  fins,  and  by  the  feent  from  their  gills. 

Turhof. 

IF  a turbot  is  good,  it  will  be  thick  and  plump,  and 
the  bellv  of  a ycllowith  white;  but  it  they  appear  thm 
and  bluiPn,  they  are  not  good.  Turbot  are  in  ieafon  the 
ureatell  part  ot  the  fummer. 

Cod. 
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Cod. 

,1  'f  perfeflly  fine  and  frefh,  (liould  be  vert 

^i.ck  at  the  neck,  the  Selli  white  and  firm,  and  of  a 

bright  clear  colour,  and  the  gills  red.  If  they  appear 
flabby,  they  are  ftale,  and  will  not  have  their  proper  Ha- 

vour.  fhe  proper  feafon  for  them  is,  from  about  Chrift- 
mas  to  Lady-day. 


Soles. 

IF  foies  are  good,  they  will  be  thick  and  firm,  and 
the  belly  ot  a fine  cream-colour;  but  if  they  are  flabby 
or  inclino  to  a bluHli  white,  they  are  not  good.  The 
proper  feafon  for  foies  is  about  A'lidfummer. 


Slcate. 

IF  this  fifh  is  perfeaiy  good  and  fweet,  the  flefli  will 
•look  exceeding  white,  and  be  thick  and  firm.  .One  in- 
convenience is  particularly  attendant  on  thisfifli,  and  that 
is,  if  too  frefli,  it  will  eat  very  tough;  and  if  ftale,  they 
produce  fo  ftrong  a fcent  as  to  be  very  difagreeable;  fo 
that  fome  judgment  is  necetfary  to  drefs  them  in  proper 
time.  ^ 

Jlerrinsrs. 

^ ^ ^ 

. IF  herrings  are  frefld,  the  gills  will  be  of  a fine  red, 
and  the  whole  fi(h  ftiff  and  very  bright;  but  if  the  gills 
are  of  a faint  colour,  the  fifh  limber  and  wrinkled,  they 
are  bad.  The  goodnefs  of  pickled  herrings  is  known  by 
their  bein»  fat,  flefhy  and  white.  Red  Herrings,  if 
good,  will  be  large,  firm  and  dry.  They  fliould  be  full 
of  roe  or  melt,  and  the  outfides  of  a fine  yellow,  Thofe 
that  have  the  fkin  or  fcales  wrinkled  on  the  back  will 
turn  out  preferable  to  thofe  whofe  fcales  are  very  broad, 
the  diftin6lion  between  which  is  fufflciently  obvious. 

Salmon. 

THE  flefli  of  falmon,  when  new,  is  of  a fine  red, 
and  particularly  fo  at  the  gills;  the  fcales  Ihould  be  bright, 
and  the  fifli  very  ftiff.  The  fpring  i?.  the  proper  feafon 
for  this  fifli,  which,  in  its  nature,  is  both  lufcious  and 
pleafant  flavoured. 


Trout. 
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Trout. 

THIS  is  a m oft  beautiful  and  excellent . frefli* water 
fifti;  but  the  beft  are  thofe  that  are  red  and  yellow.^  The 
females  are  moft  in  efteem,  and  are  known  by  having  a 
fmaller  head,  and  deeper  body  than  the  male'.  They  are 
in  high  feafon  the  latter  end  of  June;  and  their  frefh- 
nefs  may  be  known  by  the  rules  already  given  for  that 
purpofe,  in-the  introdu6fion  to  this  fe6fion. 

Tench. 

IN  order  to  eat  this  fifli  in  perfedfion,  they  fhould  be 
drefled  alive;  but  if  they  are  dead  examine  the  gills, 
which  fliould  be  red  and  hard  to  open,  the  eyes  bright 
and  the  body  firm  and  ftiff,  if  frefti.  Thefe  are  in  ge- 
neral covered  with  a kind  of  ftimy  matter,  which,  if  clear 
and  bright,  is  a proof  of  their  being  good.  This  flimy 
matter  may  be  eafily  removed,  by  rubbing  them  with 
a little  fait. 

, Smelts. 

WHEN  thefe  are  frefti,  they  are  of  a fine  filver  hue, 
very  firm,  and  have  a particular  ftrong  feent,  greatly  re- 
fembling  that  of  a cucumber  when  pared. 

Flounders. 

THIS  is  both  a fait  and  frefti  water  fifti,  and  fliould 
be  drefled  as  foon  as  polfible  after  being  dead.  When 
frefti  and  fine,  they  are  ftiff,  their  eyes  bright  and  full, 
and  their  bodies  thick. 

Sturgeon. 

THE  flefh  of  a good  fturgeon  is  very  white,  with  a 
few  blue  veins,  the  grain  even,  the  fikin  tender,  good  co- 
loured, and  foft.  Ail  the  veins  and  griftles  fliould  be 
blue;  for  when  thefe  are  brown  or  yellow',  the  fkin  harfti, 
tough,  and  dry,*  the  fifti  is  bad.  It  has  a pleafant  fmell 
when  good,  but  a very  difagreeable  one  when  bad.  It 
fhould  alfo  cut  firm  without’  crumbling.  The  females 
are  as  full  of  roe  as  our  carp,  which  is  takc^rt  oat  and 
fpread  upon  a table,  beat  flat,  and  fprinkled  with  fait; 
it  is  then  dried  in  the  air  and  fun,  and  afterwards  in 
ovens.  It  fhould  be  of  a reddifh  brown  colour,  and 

very 
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very  dry.  Tliis  is  called  caviere,'  and  is  eaten  with  oil 
and  vinegar. 

Eels. 

THE  bed,  and  mod  greatly  edeemed,  is  the  Thames 
diver  eel,  and  the  word  are  thofe  brought  by  the  Dutch, 
and  fold  at  Billingfgate-rnarket.  They  dtould  be  dreded 
alive,  and,  except  the  time  of  the  very  hot  months  in 
the  fummer,  are  in  feafon  all  the  vear. 

l.ohjlers. 

IF  a lobder  is  freflt,  the  tail  will  be  did,  and  pull  up 
with  a fpring;  but  if  it  is  dale,  the  tail  will  be  flabby, 
and  have  no  fpring  in  it.  This  rule,  however,  concerns 
lobders  that  are  boiled  j but  it  is  much  better  to  buy 
them  alive,  and  boil  them  yourfelf,  taking  care  that  they 
are  not  fpent  by  too  long  keeping,  if  they  have  not  been 
long  taken,  the  claws  will  have  a quick  and  drong  mo- 
tion upon  fqueezing  the  eves, and  the  heavied  are  edeem- 
ed the  bed.  The  cock-lobder  is  known  by  the  narrow 
back  part  of  his  tail.  I'he  two  uppermod  fins  within 
his  tail,  are  diff  and  hard;  but  th-de  ot  the  hen  are  foft, 
and  the  tail  broader.  The  male,  though  generally  fmal- 
ier  than  the  female,  has  the  higher  flavour,  the  fiefh  is 
firmer,  and  the  body  of  a redder  colour,  when  boiled. 

Ov/iers. 

AMONG  the  various  kinds  of  this  nfh,  thofe  called 
the  native  Milton  are  exceeding  fine,  and  by  tar  the  fatted 
and  whited.  But  thofe  mod  edeemed  are,  theColchef- 
ter,  Pyfleet,  and  Milford  oyders.  When  they  are  alive, 
and  in  full  vigour,  they  will  clofe  fad  upon  the  knife  on 
opening,  and  let  go  as  foon  as  they  are  wounded  in  the 
body. 

Prazons  and  Shrimps. 

THESE  fidi  give  an  excellent  feent  when  in  pevfec* 
tion,  which  may  be  known  by  their  firmnefs,  and  the 
tails  turning  diffly  inwards.  When  fredi,  their  colour  is 
very  bright;  but  when  dale,  their  tails  grow  limber,  the 
brightnefs  of  their  colour  goes  off,  and  they  become  pale 
and  clammy. 


Butter. 
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Butter. 

THE  <^reateft  care  is  neceflary  in  buying  this,  article 
to  avoid  being  deceived.  You  muft  not  trufl:  to  the 
tafte  the  fellers  give  you,  as  they  will  frequently  give  you 
a tafte  of  one  lump  and  fell  you  another.  On  choofing 

fait  butter,  truft  rather  to  your  fmell  than  tafte,  by  put- 
ting a knife  into  it,  and  applying  it  to  your  nofe.  It  the 
butter  is  in  a calk,  have  it  unhooped,  and  thruft  in  your 
knife,  between  the  ftaves  into  the  middle  ot  it;  tor  by 
the  artful  mode  of  package,  and  the  ingenuity  of  thole 
who  fend  it  from  the  country,  the  butter  on  the  top  pt 
the  calk  is  often  much  better  than  the  middle. 


Cheefe. 

BEFORE  you  purchafe  this  article,  take  particular 
notice  of  the  coat,  or  rind.  If  the  cheefe  is  old,  -with  a 
.rough  and  ragged  coat,  or  dry  at  top,  yon  may  expect 
lo  find  little  worms  or  mites  in  it.  if  it  is  moift,  fpungy> 
or  full  of  holes,  there  will  be  reafon  to  fufpea  it  is 
maggotty.  Whenever  you  perceive  any  perillied  places 
on  the  outfidcj  be  fure  to  probe  the  bottom  of  them; 
for,  though  the  hole  in  the  coat  may  be  but  imall,  the 
perifhed  part  within  may  be  confiderable. 

TO  judge  properly  of  an  egg,  put  the  greater  end  to 
your  tongue,  and  if  it  feels  warm,  it  is  new ; but  if  cold, 
it  is  ftale;  and  according  to  the  degree  of  heat  or  cold 
there  is  in  the  egg,  you  will  judge  of  its  ftalenefs  or  newr 
nefs.  Another  method  is  this;  hold  it  up  againft  the 
fun  or  a candle,  and  if  the  yolk  appears  round,  and  the 
white  clear  and  fair,  it  is  a mark  of  its  goodnefs;  but  if 
the  yolk  is  broken,  and  the  white  cloudy  or  muddy,  the 
egg  is  a bad  one.  Sorne  people,  in  order  to  try  the  good- 
nefs of  an  eggj  put  it  into  a pan  of  cold  water;  in  this 
- cafe,  the  freflier  the  egg  is,  the  fooner  it  will  fink  to  the 
bottom;  if  it  is  addled  or  rotten,  it  will  fwim  on  the 
furface  of  the  water. 

The  bell  method  of  prefervibg  eggs,  is  .to  keep  them 
in  meal  or  bran;  though  fome  place  them  in  wood  aflies, 
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with  their  fmall  ends  downwards.  When  necefllty  obliges 
you  ^ keep  them  for  any  length  of  rime,  the  beft  way 
will  be  to  bury  tliein  in  fait,  which  will  preferve  them  in 

almoll  any  climate;  but  the  fooner  an  egg  is  ufed,  the 
better. 


CHAP.  XXXII. 

THE  ART  OF  CARVING. 

Nothing  can  be  more  difagreeable  to  a perfon 
who  is  placed  at  the  head  of  a table,  and  w)iofe 
bufinefs  it  is  to  pay  the  neceffary  honours  to  guefts  in- 
vited, than  to  be  defe6tive  in  not  being  properly  able  to 
carve  the  different  articles  provided.  From  the  want  of 
knowledge  in  this  particular,  it  muft  naturally  become 
no  lefs  painful  to  the  perfon  who  undertakes' the  taff, 
than  uncomfortable  to  thofe  who  are  waiting  for  the 
compliment  of  being  ferved.  Abilities  and  dexterity  in 
this  art  are  ftriking  qualifications  in  the  eyes  of  every 
company,  and  are  material  inftruments  of  forming  the 
neceffary  and  polite  graces  of  the  table. 

The  inftru£lions  here  laid  down  by  words,  are  mate- 
rially enlivened  by  the  reprefentations  of  the  refpedive 
articles  defcribed,  fo  that  the  young  and  inexperienced 
may,  by  proper  attention  to  the  defcription,  and  reference 
to  the  plates,  foon  make  themfelves  proficients  in  this 
ufeful  and  polite  art.  ‘ 

We  fliall  commence  the  fubje6I  with  defcribing  the  ' 
method  of  carving 

A Roaji  Fold.' — See  Plate  I. 

IN  this  plate  the  fowl  is  placed  in  the  center,  and  is- 
reprefented  as  lying  on  its  fide,  with  one  of  the  legs, 
wjngs,  and  neck-bone,  taken- off..  Whether  the  fowl  is 
roafted  or  boiled,  it  muft  be  cut  up  in  the  fame  manner. 
A roafted  fowl  is  fent  to  table  nearly  in  the  fame  manner 
as  a pheafant,  excepting  that  the  pheafant  has  the  head 
tucked  uuder  one  of  the  wings,  whereas  the  fowl  has  the 
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1iead  cut  off  before  it  is  drefTed.  In  a boiled  fowl  {which 
is  reprderted  in  the  fame  plate)  thelegs  are  bent  inwards, 
and  tucked  into  the  belly ; but,  previous  to  its  being  lent 
to  table,  the  fkewers  are  withdrawn.  The  moft  conve- 
nient method  of  cutting  up  a fov/l  is  to  lay  it  on  your 
plate,  and,  as  you  feparate  the  joints,  in  the  line  rz,  6,  d, 
put  them  into  the  difli.  , 

The  legs,  wings,  and  merry- thought  being  removed, 
the  next  thing  is  to  cut  off  the  neck-bones.  This  is 
done  by  putting  in  a knife  at  o-,  and  palling  It  under 
the  long  broad  part  of  the  bone  in  the  line  g by  then  lift- 
ing it  up,  and  breaking  off  the  end  of  the  fliorterpart  of 
the  bone,  wdiich  cleaves  to  the  breaft  bone.  All  the 
parts  being  thus  feparated  from  the  carcafe,  divide  the 
bread  from  tire  back,  by  cutting  through  the  tender  ribs 
on  each  lide,  from  the  neck  quite  down  to  the  vent  or 
tail.  "J'hcn  lay  the  back  upwards  on  your  plate,  fix  your 
fork  under  the  rump,  and  laying  the  edge  ofyour  knife 
in  the  line  b,  c,  c,  and  prelfing  it  down,  lift  up  the  tail  or 
lower  part  of  the  back,  and  it  will  readily  divide  with 
the  help  of  your  knife  in  the  line  e,  c.  In  the  next 
place,  lay  the  lower  part  of  the  back  upwards  in  your 
plate,  with  the  rump  from  you,  and  cut  off  the  fide- 
bones,  (or  lidefmen,  as  they  are  generally  called)  by 
forcing  the  knife  through  the  rump- bone,  in  the  line  e,/, 
when  your  fowd  will  be  completely  cut  up, 

• Boiled  Fowl. — See  Plate  I. 

WE  have  before  obferved,  that  a boiled  fowl  is  cut  up 
in  the  fame  manner  as  one  roaded.  In  the  reprefentation 
of  this  the  fowl  is  complete,  whereas  in  that  part  of  the 
other  it  is  in  part  differed.  Thofe  parts,  which  are 
generally  confidered  as  the  mod  prime  are,  the  wings, 
bread,  and  merry- thought,  and  next  to  thefe,  the  neds;- 
bones,  and  fidefmen.  1 he  legs  of  boiled  fowds  are  more 
tender  than  thofe  that  are  roaded  j but  every  part  of  a 
chicken  is  good  and  juicy.  As  the  thigh  bones  of  a 
chicken  are  very  tender,  and  eafily  broken  with  the  teeth, 
the  gridles  and  marrow  render  them  very  delicate.  In 
thp  boiled  fowl  the  leg  diould  be  feparated  from  the 
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drum-ftick,  at  the  joint,  which  is  eafily  done,  if  the 
knife  is  introduced  in  the  hollow,  and  the  thigh-bone 
turned  back  front  the  leg- bone. 

Partridge. — See  Plate  I. 

THE  partridge  is  here  reprefented  as  juft  taken  from 
the  fpit;  but  before  it  isferved  up,  the  fkewers  muft  be 
withdrawn.  It  is  cut  up  in  the  fame  manner  as  a fowl. 
The  wings  muft  be  taken  off  in  the  lines  «,  6,  atid  the 
merry-thought  in  the  line  c,  d.  The  prime  parts  of  a 
partridge  are,  the  wings,  breaft,  and  merry-thought. 
The  wing  is  confidered  as  the  beft,  and  the  tip  of  it 
reckoned  the  moft:  delicate  morfel  of  the  whole. 

Pigeo7is. — See  Plate  I, 

HERE  are  the  reprefentations  of  two,  the  one  with 
the  back  uppermoft,  and  the  other  with  the  breaft. — 
That  with  the  back  uppermoft  is  marked  No.  1.  and 
that  with  the  breaft,  No.  2.  Pigeons  arefometimes  cut 
up  in  the  fame  manner  as  chickens.  But  as  the  lower 
part,  with  the  thigh,  is  in  genpral  moft  preferred,  and  as, 
from  its  fmall  fize,  half  a one  is  not  too  much  for  moft 
appetites,  they  are  feldom  carved  now,  otherwife  than 
by  fixing  the  fork  at  the  point  a,  entering  the  knife  juft 
before  it,  and  dividing  the  pigeon  into  two,  cutting  away 
in  the  lines  a,  A,  and  a,  c,  No.  1,  at  the  fame  time 
bringing  the  knife  out  at  the  back,  in  the  dire£Uon  a, 
and  dy  Cy  No.  2. 

A Pheofant. — See  Plate  II. 

' IN  the  reprefentation  here  given,  the  bird  appears  in 
a proper  ftate  for  the  fpit,  with  the  head  tucked  under 
one  of  the  wings.  When  laid  in  the  dilh,  the  fkewers 
drawn,  and  the  bird  carried  to  table,  it  muft  be  carved  aa 
follows;  fix  your  fork  in  that  part  of  the  breaft  where 
the  two  dots  are  marked,  by  which  means  you  will  have 
a full  command  of  the  bird,  and  can  turn  it  as  you  think 
proper.  Slice  down  the  breaft  in  the  lines  Qyhy  and  then 
proceed  to  take  off  the  leg  on  one  fide,  in  the  direftion 
dy  €y  or  in  the  circular  dotted  line  by  d.  _ This  done,  cut 
off  the  wing  on  the  fame  fide,  in  the  line  c,  d.  hen 
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you  have  feparated  the  leg  and  wing  on  one  fide,  do  the 
fame  on  the  other,  and  then  cut  off,  or  feparate  from  the 
breaft-bone,  on  each  fide  of  the  bread,  the  parts  you  be- 
f6re  diced  or  cut  down.  Be  very  attentive  in  taking  off 
the  wing.  Cut  it  in  the  notch  a,  for  if  you  cut  too  near 
the  neck,  as  at  g,  you  will  find  yourfelf  interrupted  by 
the  neck-bone,  from  whence  the  wing  muff  be  feparated. 
Having  done  this,  cut  off  the  merry-thought  in  the  line 
/>  fiy  paffing  the*  knife  under  it  towards  the  neck.— 
AVith  refpeft  to  the  remaining  parts  they  are  to  be  cut  up 
in  the  fame  manner  as  dire£ted  for  a roaft  fowl:  The 

parts  mod  admired  in  a pheafant  are,  firft,  thp  breaft, 
then  the  wings,  and  next  the  merry-thought. 

A Goofe. — See  Plate  II. 

LET  the  neck-end  lie  before  you,  and  begin  by  cut- 
ting turn  or  three  long  dices,  on  each  fide  the  bread,  in 
the  lines  «,  b,  quite  to  the  bone.  Cut  thefe  dices  from 
the  bone,  then  take  off  the  leg,  turning  the  goofe  up 
on  one  fide,  putting  the  fork  through  the  fmall  end  of 
the  leg  bone,  and  pxeffmg  it  clofe  to  the  body,  which 
vvhen  the  knife  has  entered  at  r/,  will  eafily  raife  the  joint. 
Then  pafs  the  knife  under  the  leg  in  the  direftion  d,  e. 
If  the  leg  hangs  to  the  carcafe  at  the  joint  e,  turn  it  back 
with  the  fork,  and,  if  the  goofe  is  young,  it  will  eafily 
feparate.  Having  removed  the  leg,  proceed  to  take  off 
the  wing,  by  pafling  the  fork  through  the  fmall  end  of 
the  pinion,  prefiing  it  clofe  to  the  body,  and  entering 
the  knife  at  the  notch  c,  and  paffing  it  under  the  wing  in 
the  dire£lion  c,  d.  This  is  a very  nice  thing  to  hit,  and 
can  only  be  acquired  by  practice.  When  you  have 
taken  off  the  leg  and  wing  on  one  fide,  do  the  fame  on 
the  other.  Then  cut  off  the  apron  in  the  line  /,  e,  gy 
having  done  which  take  off  the  merry-thought  in  the  line 
/,  h.  All  the  other  parts  are  to  be  taken  off  in  the  fame 
manner  as  direded  for  the  fowl.  A goofe  is  feidom 
quite  differed,  unlefs  the  company  is  very  large,  in 
which  cafe  the  above  method  mufl:  be  purfued. 

The  parts  of  a goofe.  moft  eileemed  are,  the  fiices  from 
the  brpaftj;  the  flefliy  part  of  the  wing,  which  may  be 

divided 
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divided  from  the  pinion ; the  thigh-bone  (or  drumftick 
as  It  is  calJed)  the  pinion,  and  the  ficfe-bones.  If  fage 
and  onion  are  put  into  the  body  of  the  goofe  (which  is 
by  moft  approved  of)  when  you  have  cut  off  the  limbs, 
diaw  it  out  with  a fpoon  at  the  place  from  whence  the 
apron  is  taken,  and  mix  it  with  the  gravy,  which  fhould 

firft  be  poured  boiling  hot  into  the  body  of  the  goofe. 

Some  people  are  particularly  fond  of  the  rump,  which 
after  being  nicked  with  a knife,  is  peppered  and  failed, 
and  then  broiled  till  it  is  of  a nice  light  brown  j and  this 
is  diftinguifhed  by  the  epithet  a devil.  The  fame  is  like- 
wife  done  by  the  rump  of  a turkey. 

A Hare. — See  Plate  II. 

THERE  are  two  ways  of  cutting  up  a hare,  but  the 
beft  and  readied  way  is,  to  put  the  point  of  the  knife 
under  the  flioulder  at  g,  and  cut  through  all  the  way- 
down  to  the  rump,  on  one  fide  of  the  back-bone,  in  the 
line  ff,  h.  When  you  have  done  ibis,  cut  it  in  the  fame 
manner  on  the  other  fide,  at  an  equal  didance  from  the 
back-bone,  by  which  means  the  body  will  be  nearly 
divided  into  three.  You  may  now  cut  the  back  through 
the  fpine  or  back-bone,  into  feveral  fmall  pieces,  more 
or  lefs,  in  the  lines  ?,  k.  The  back  is  by  far  the  tendered 
part,  fulled  of  gravy,  and  edeemed  the  mod  delicate. 
When  you  help  aperfon  to  a part  of  the  back,  you  mud 
give  with  it  a fpoonful  of  pudding,  with  which  the  belly 
is  duffed,  below  the  letters  and  w'hich  may  now  be 
eafily  got  at.  Having  feparated  the  legs  from  the  back- 
bone, they  are  eafily  cut  from  the  belly.  The  flefh  of 
the  leg  is  next  in  edimation  to  the  back;  but  the  meat 
is  clofer,  firmer,  and  lefs  juicy.  The  fhoulders  mud  be 
cut  off  in  the  circular  dotted  line  e,f,g.  In  a large  hare 
a whole  leg  is  too  much  to  be  given  to  any  perfon  at  one 
time,  it  fhould  therefore  be  divided.  The  bed  part  of 
the  leg  is  the  flefliy  part  of  the  thigh  at  h,  which  fliould 
be  cut  off.  Some  people  are  fond  of  the  head,  brains, 
and  bloody  part  of  the  neck.  But  before  you  begin  to 
diffe£t  the  head,  cut  off  the  ears  at  the  roots,  as  many 
people  are  fond  of  i,hem  when  they  are  roaded  crifp. 
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The  head  muft  then  be  divided  in  this  manner,  put  it 
on  a clean  pewter-plate,  fo  as  to  have  it  under  hand, 
and  turning  the  nofe  towards  you,  hold  it  fteady  with  your 
fork,  fo  that  it  may  not  flip  from  under  the  knife.  You  . 
mufi:  then  put  the  point  of  the  knife  into  the  fkull  be- 
tween the  ears,  and  by  forcing  it  down,  as  foon  as  it  has 
made  its  way,  the  head  may  be  eafily  divided  into  two, 
by  forcing  the  knife,  with  fome  degree  of  ftrength,  quite 
down  through  the  nofe  to  a.  . ^ 

The  method  of  cutting  up  a hare' as  here  laid  down, 
can  only  be  efl'e^fed  when  the  hare  is  young.  If  it  is  aa 
old  one,  the  beft  method  is,  to  put  your  knife  pretty 
clofe  to  the  back-bone,  and  cut  off  the  leg;  but,  as  the 
hip-bone  will  be  in  your  way,  turn  the  back  of  the  hare 
towards  you,  and  endeavour  to  hit  the  joint  between  the 
hip  and  the  thigh-bone.  When  you  have  feparated  one, 
cut  off  the  other;  and  then  cut  along  narrow  flice  or  two 
on  each  fide  of  the  back-bone;  in  the  direction  g,  h. 
Then  divide  the  back-bone  into  two,  three,  or  more 
parts,  palling  your  knife  between  the  feveral  joints  of 
tl'ie  back,  all  which,  by  a little  attention  and  patience,, 
may  be  readily  effected. 

Haunch  of  Venifon. — See  Plate  III. 

FIRST  cut  it  acrofs  dowm  to  the  bone,  in  the  line 
h,  c,  a,  then  turn  the  difli  with  the  end  d towards  you, 
put  in  the  point  of  the  knife  at  c,  and  cut  it  down  as 
deep  as  you  can  in  the  direction  c,  </,  fo  that  the  two 
flrokes  will  then  form  the  refemblance  of  the  letter  T. 
Having  cut  it  thus,  you  may  ciit  as  many  dices  as  are 
necelTary,  according  to  the  number  of  the  company,  cut- 
ting them  either  on  the  right  or  left.  As  the  tat  lies 
deeper  on  the  left  betw^een  d and  a,  thofe  who  are  fond 
»f  fat  (as  is  the  cafe  with  mod:  admirers  of  venifon}  the 
bed  flavoured  and  fatted  dices  will  be  found  on  the  left 
of  the  line  e,  d,  fuppofing  the  end  d turned  towards  you. 
In  cutting  the  dices,  remember  that  thev  mud  not  be  ei- 
ther too  thick  or  too  thin.  With  each  flice  of  lean  add 
a proper  proportion  of  fat,  and  put  a fufficient  quantity 
Ot  gravy  into  each  plate.  Currant  jelly  fliould  always  be 
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on  the  table  for  thofe  who  choofe  it.  Indeed j this  \t 
generally  ufed  by  moft. 

A For(..-(jiuirfei'  of  Lamb. — See  Plate  III. 

THIS  joint  is  always  roalied,  and  wdien  it  comes  to 
table,  before  you  can  help  any  one,  you  rnufi  feparate 
the  flioulder  from  the  bread;  and  ribs  (or  what  is  by  fome 
called  the  coaft)  by  pafling  the  knife  under,  in  the  direc- 
tion r,  g,  d,  €.  The  (boulder  being  then  taken  off,  the 
juice  of  ademon,  or  Seville  orange,  (liould  be  fqueczed 
upon  the  part  it  was  taken  from,  a little  fait  added,  and 
the  flioulder  replaced.  The  griftly  part  mud  then  be 
feparated  from  the  ribs  in  the  line  f g,  and  then  all  the 
preparatory  bufinefs  to  ferving  will  be  done.  The  ribs 
are  generally  moft  efteemed,  and  one,  twm  or  more,  may 
be  eaflly  feparated  from  the  refl;,  in  the  line  a,  b;  but,  to 
thofe  who  prefer  the  griftly  part,  a piece  or  two  may  be 
cut  off  in  the  lines  A,  /,  SeC  If  you  fliould  have  a fore- 
quarter of  grafs-lamb  that  runs  large,  the  flioulder  when 
cut  off,  muft  be  put  into  another  difli,  and  carved  in  the 
fame  manner  as  a flioulder  of  mutton. — See  Plate 

A Pig. — See  Plate  III. 

A PIG  is  feldom  fent  whole  to  table,  but  is  ufually 
cut  up  by  the  cook,  who  takes  off  the  head,  fplits  the 
body  down  the  back,  and  garniflies  the  difli  with  the 
chops  and  ears. 

Before  you  help  any  one  at  table,  firft  feparate  the 
flioulders  from  the  carcafe,  and  then  the  legs,  according 
to  the  dire£fion  given  by  the  dotted  line  c,  d,  e.  1 he 
moft  delicate^  part  of  a pig  is  that  about  the  neck,  which 
may  be  cut  off  in  the  line  f,  g.  The  next  beft  parts  are 
the  ribs,  which  may  be  divided  in  the  line  a,  b,  &c.  and 
the  others  are  pieces  cut  from  the  legs  and  flioulders. 
Indeed,  the  bones  of  a pig  are  little  elfe  than  griftle,^  fo 
that  it  may  be  cut  in  any  part  without  the  leaft  difficulty. 
It  produces  fuch  a variety  of  delicate  bits,  that  the  fan- 
cies of  moft  may  be  readily  gratified. 

Shoulder  of  Mutton. — Plate  I\  . 

THIS  is  a very  fine  joint,  and  by  many  preferred  to 
til*  leg,  it  being  very  full  of  gravy,  if  properly  roafted. 
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and  producing  many  nice  bits.,  The  figure  No.  1.  re- 
prefents  it  as  laid  in  the  difli  with  the  back  uppermofr. 
When  it  is  firft  cut,  it  fliould  be  in  the  hollow  part  of  it, 
in  the  direction  a,  b,  and  the  knife  fliould  be  palTed  deep 
to  the  bone.  The  gravy  will  then  run  faft  into  the  difh, 
the  part  will  Immediately  open,  and  many  hue  flices  will 
be  readily  cut  from  it.  The  prime  part  of  the  fat  lies  on 
the  outer-edge,  and  is  to  be  cut  out  in  thin  flices  in  the 
direaion  e,f.  If  many  are  at  table,  and  the  hollow  part 
cut  in  the  line  a,  b,  is  eaten,  feme  very  good  and  deli- 
cate flices  may  be  cut  out  on  each  fide  the  ridge  of  the 
blade-bone,  in  the  direftions  c,  d..-  The  line  between 
thefe  two  dotted  lines,  is  that  in  the  diretlion  of  which 
theedo-e,  or  ridee  of  the  blade-bone  lies,  and  cannot  be 
cut  acrofs. 

No.  2.  reprefents  the  under- fide,  w'here  there  are  two 
parts  very  full  of  gravy,  and  fuch  as  many  prefer  to  the 
upper-fide.  One  is  a deep  cut,  in  the  direaion  g,  k,  ac- 
companied with  fat,  and  the  other  all  lean,  in  a line  from 
i to  k.  The  parts  above  the  fliank  are  coarfe  and  dry; 
but  yet  fome  prefer  thefe  to  the  rich  and  m.ore  juicy  parts. 

A S (id die  of  Mutton. — Plate  IV. 

THIS  is  by  fome  called  a chine  of  mutton,  and  con- 
fifts  of  the  two  loins  together,  the  back-bone  running 
down  the  middle  to  the  tail.  When  you  carve  it  you 
mufl:  cut  a longflicein  either  of  the  flefliy  parts,  on  the 
fide  of  the  back-bone,  in  the  direaions  a,  b.  There  is 
feldom  any  great  length  of  tail  left  oft,  but  if  it  is  fent  up 
with  the  tail,  many  will  be  fond  of  it,  and  it  may  be 
eafily  divided  into  feveral  pieces,  by  cutting  between  the 
joints  of  the  tail,  which  are  about  an  inch  apart. 

A Cod^s  Head.— ?hteV. 

FISH  in  general  requires  very  little  carving,  the 
flefliy  parts  being  thofe  principally  efteemed.  A cod’s 
' head  and  flioulders,  when  in  feafon,  and  properly  boiled, 
is  a very  genteel  and  handforae  difli.  When  cut,  it 
fhould  be  done  with  a fpoon  fifli-trowel,  and  the  parts 
about  the  back-bone  on  the  flioulders  are  the  rnoft  firm 
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and  bed.  T^kc  off  a piece  quite  down  to  the  bone,  in 
the  dirc61ion  rt",  b,  c,  d,  putting  in  the  fpoon  at  a,  c,  and 
■wiih  eacli  dice  of  fifh  give  a piece  of  the  round,  which 
lics^  Underneath  the  back-bone  and  lines  it,  the  meat  of 
which  is  tnin  and  a little  darker  coloured  than  the  body 
of  the  filli  itfelt,  this  may  be  got  by  paffing  a knife  or 
fpoon  underneath,  in  the  direction  of,/.  About  the  head 
are  many  delicate  parts,  fome  fine  kernels,  and  a «reat 
deal  of  the  jelly  kind.  The  jelly  part  lies  about  the^jaw 
bones,  and  the  firm  parts  within  the  head.  Some  are 
fond  of  the  palate,  and  others  the  tongue,  which  like- 
wife  may  be  got,  by  putting  a fpoon  into  the  mouth,  in 
the  direction  of  the  line  e. 

A Piece  of  boiled  Salmon. — Plate  V. 

THE  fatted  and  riched  part  of  falmon  is  the  belly; 
it  is  therefore  cudomary  to  give  to  thofe  who  like  both 
a thin  dice  of  each;  the  one  cut  out  of  the  belly  in  the 
direffion  c,  d,  the  other  out  of  the  back  in  the  line  a,  b. 
Mod  people  who  are  fond  of  falmon  generally  like  the 
fkin,  to  that  the  dices  mud  be  cut  thin  with  the  fkin 
on. 

A Mackarel. — Plate  V, 

SLIT  the  fidi  all  along  the  back  in  the  line  a,  e,  b, 
and  take  off  the  whole  fide,  as  far  as  the  line  b,  c,  not 
too  near  the  head,  as  the  meat  above  the  gills  is  gene- 
rally black  and  ill  fiavoured.  The  roe  of  a male  fidi 
is  foft,  but  that  of  ihe  female  is  hard,  and  full  of  fmall 
f^ggs. 

■ A Half  Calfs  Head. 

IN  carving  this  begin  by  cutting  the  fiedi  quite  along 
the  cheek-bone,  in  the  diredfion  c,  /),  from  whence  feve- 
ral  hand  fome  dices  may  be  taken.  In  the  flediy  part,  at 
the  end  of  the  jaw-bone,  lies  part  of  the  throat-fweet- 
bread,  which  may  be  cut  into,  in  the  line  e,  d,  and  which 
is  edeemed  the  bed  part  in  the  head.  Many  like  the 
eye,  which  is  to  be  cut  from  its  focket  a,  by  forcing  the 
point  of  the  knife  down  to  the  bottom  of  one  edge  of  the 
focket,  and  cutting  quite  round,  keeping  the  point  of  the 
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knife  flantine  towards  the  middle,  fo  as  to  feparate  the 
meat  frl.the  bone.  The  palate  is  alfo  reckoned  by 
fomcverv  delicate:  it  lies  on  the  under  fide  of  the  root 
of  the  mouth;  is  a v.-iinkled,  white,  thick  fkin,  and  may 
be  eafily  feparated  from  the  bone  by  a knife,  by  railing; 
the  head  with  your  left  hand.  There  is  alfo  fome  nice 
tender  bits  on  'the  under  fide,  covering  the  under  jaw, 
and  fome  delicate  gr'ftly  fat  to  be  pared  off  about  the  ear,  ^ 
<r.  In  the  upper-jaw  is  the  large  tooth  behind,  which 
having  feveral  cells,  and  being  full  of  jelly,  is  called  the 
fweet-tooih;  but  its  delicacy  is  more  in  the  name  than 
any  thing  elfe.  When  you  ferve  any  perfon  with  a flice 
of  the  head,  you  muff  enquire  whether  they  chufe  to 
have  any  of  the  tongue  and  brains,  which  are  generally 
ferved  up  in  a feparate  difh.  A flice  from  the  thick  part 
of  the  tongue,  near  the  root,  is  the  beft. 

Leg  of  Mutton. — Plate  VI. 

A LEG  of  weather- mutton,  which  is  by  far  the  befl; 
flavoured,  may  be  readily  known  by  the  kernel,  or  little 
round  lump  of  fat,  jull  above  the  letters  a,  e.  This 
joint,  whether  boiled  or  roafted,  is  carved  in  the  fam^ 
manner.  The  perfon  who  does  this  bufinefs  fliould  turn 
the  joint  towards  him  as  it  here  lies,  the  (hank  to  the  left 
hand;  then  holding  it  ftcady  with  his  fork,  he  fhould  cut 
it  deep  on  the  flefhy  part,  in  the  hollow  of  the  thigh, 
quite  to  the  bone,  in  the  direction  a,  b.  Then  will  he 
cut  it  right  through  the  kernel  of  fat  called  the  pope’s 
eye,  of  which  many  are  particularly  fond.  The  raoft 
juicy  parts  of  the  leg  are  in  the  thick  part  of  it,  from  the 
line  a,  b,  upwards,  towards  <?;  but  many  prefer  the  drier 
part,  about  the  fliank  or  knuckle,  which  fome  call  the 
venifon  part  from  its  eating  fo  fliort ; but  this  is  certainly 
the  coarfeft  part  of  the  joint.  The  fat  lies  chiefly  on  the 
ridges  e,  e,  and  is  to  be  cut  in  the  dire6fion  e,f.  In 
order  to  cut  out  what  is  by  fome  called  the  cramp-bone, 
and  by  others  the  gentleman’s  bone,  you  mufl:  take  hold 
of  the  fliank-bone  with  your  left  hand,  and  cutting  down 
to  the  thigh-bone  at  the  point  d,  then  palling  the  knife 
under  the  cramp-bone,  in  the  direction  d,  c,  it  may 
eafily  the  cut  out. 
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A Ham.—Vhte  VI. 

A HAM  is  cut  two  ways,  either  acrofs  in  the  line 
h,  c,  or  in  the  circular  line  in  the  middle,  taking  out  a 
fmall  piece  as  at  a,  and  cutting  thin  flices  in  a circular 
direction,  thus  enlarging  it  by  degrees.  This  laft  me- 
thod is,  to  preferve  the  gravy  and  keep  it  moift,  which 
is  thus  prevented  from  runni'^g  out. 

Piece  of  Sirloin  of  Peef. — Plate  VII. 

AS  a whole  firloin  is  too  large  for  families  in  general, 
fo  we  have  here  only  reprefented  a part,  either  of  which 
muft  be  carved  in  the  fame  manner.  It  is  drawn  as 
ftanding  up  in  the  difh,  in  order  to  fliew  the  infide,  or 
upper-part;  but  when  fent  to  table,  it  is  always  laid 
down,  fo  that  the  partdeferibed  by  the  letters,  lies  clofe 
on  the  difli.  The  part  c,  rf,  then  lies  uppermoft,  and 
the  line  a.  6,  underneath.  The  meat  on  the  upper-tide 
of  the  ribs  is  firmer,  and  of  a clofer  texture,  than  the 
flediy  part  underneath,  which  is  by  far  the  moit  tender, 
and  of  courfe  preferred  by  many.  To  thofe  who  like  the 
upper.fide,  the  outfide  flice  Ibould  be  firft  cut  off,  quite 
down  to  the  bone,  in  the  direction  c,  d.  Some  people, 
however,  inffead  of  beginning  to  carve  at  either  end,  cut 
it  in  the  middle  of  the  moft  flefhy  part.  For  thofe  who 
prefer  the  infide,  feveral  flices  may  be  cut  in  the  direttion 
of  the  line  a h,  prefling  the  knife  down  to  the  bone. — 
But  wherever  the  flices  are  cut  they  muft  be  of  a mode- 
rate fubftance,  neither  too  thick  nor  too  thin. 

Edge-hone  of  Beef.—Vldi^e.  VII. 

THE  outfide  of-  this  joint  is  generally  injured  m its 
flavour  from  the  water  in  which  it  is  boiled;  a thick  flice 
rnuft  therefore  be  cut  off,  the  whole  length  of  the 
joint,  beginning  at  a,  and  cutting  it  all  the  way  even  and 
through  the  whole  furface,  from  a to  h.  1 he  foft  fat, 
which  refcmbles  marrow,  lies  on  the  back  below  the  let- 
ter d,  and  the  firm  fat  muft  be  cut  in  thin  horizontal 
flices  at  the  point  c;  but  as  fome  people  like  the  foft,  and 
fome  the  firm  fat,  it  is  neceflary  to  ask  the  company 
which  they  prefer.  The  upper  part,  as  it  is  generally 

placed 
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Dlaced  in  the  difh.  is  the  handfomeft,  fulleft  of  gravy, 
moft  tender,  and  enriched  with  fat;  but  there  are  Tome 
who  prefer  a flice  from  the  under  fide,  though  it  is  lean 
and  dry.  The  skewer  that  keeps  the  meat  properly  to- 
eether  when  boiling  is  here  fhewn  at  a.  ^ This  fliould  be 
drawn  out  before  it  is  ferved  up;  or,  if  it  is  nccelfary  to 
leave  the  skewer  in,  it  fliould  be  a filver  one. 

BriJIiet  of  Beef. 

THIS  is  a part  always  boiled,  and  mufi  be  cut  in  the 
direction  a,  by  quite  down  to  the  bone,  after  having  cut 
off  the  outfide,  or  firlt  flice,  which  muff  be  cut  pretty 
thick.  The  fat  cut  with  this  flice  is  a firm,  griftly  fat, 
but  a fofter  fat  is  found  underneath  for  thofe  who  prefer 

it, 

Breaft  of  Veal. 

A BREAST  of  veal  muff  be  cut  acrofs  quite  through, 
dividing  the  griffles  from  the  rib-bones:  this  is  called, 
cutting  the  brisket  from  the  ribs.  The  brisket  may  be 
cut  into  pieces  as  wanted;  for  fome  prefer  this  jiart  to 
the  ribs.  There  requires  no  great  dire£tion  how  to  fc- 
parate  the  ribs,  fince  nothing  more  is  required  than  to 
put  the  knife  in  at  the  top  between  any  two,  and  con- 
tinue downwards  till  they  are  feparated.  Remember 
to  give  a piece  of  the  fweet-bread  to  every  one  you  help, 
as  that  is  reckoned  pafticularly  delicate. 

Fillet  of  Veal. 

THIS  part  of  the  calf  is  the  fame  as  that  called  the 
buttock  in  the  ox.  Many  people  think  the  outfide  flice 
of  a fillet  of  veal  a delicacy,  becaufe  it  is  moff  favory; 
but  as  fome  think  otherwife,  the  queftion  fliould  be  afked 
before  any  one  is  helped.  If  no  one  choofes  the  firft 
nice,  lay  it  in  the  difh,  and  the  fecond  cut  will  be  ex- 
ceeding white  and  delicate;  but  take  care  to  cut  it  even, 
and  clofe  to  the  bone.  A fillet  ot  veal  is  always  fluffed, 
under  the  fkirt  or  flap,  with  a pudding,  or  forcemeat. 
This  you  muff  cut  deep  into,  in  a line  with  the  furface 
of  the  fillet,  and  take  out  a thin  flice.  I'his,  and  a thin 
flice  of  fat  cut  from  the  fkirt,  muff  be  given  to  each 
perfon  at  table. 
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Sparej'ih  of  Pork. 

This  is  carved  by  cutting  o'lt  tlices  In  the  thick  ' 
part  at  the  bottom  of  the  bones.  When  the  flefliy 
part  is  all  cut  away,  the  bones,  which  are  efteemed  very 
iweet  picking,  may  be  cafily  feparated.  Few  people 
admire  the  gravy  of  pork,  it  being  too  ftrong  for  moft 
ftomachs. 

Babbits. 

___  I 

TO  unlace  a rabbit,  the  back  mufl  be  turned  down- 
ward, and  the  apron  divided  from  the  belly.  This  done, 
flip  your  knife  between  the  kidnies,  loofening  the  flefli 
on  each  fide.  Then  turn  the  belly,  cut  the  back  crofs- 
ways  between  the  wings,  and  draw  your  knife  down 
both  fides  of  the  back-bone,  dividing  the  fides  and  legs 
from  the  back.  Obferve  not  to  pull  the  leg  too  vio- 
lently from  the  bone,  when  you  open  the  fidej  but  with 
great  exadtnefs  lay  open  the  fides  from  feut  to  fhoulder, 
and  then  put  the  legs  together. 

Woodcocks. 

TO  thigh  a woodcock,  you  muft  raife  the  legs  and 
wings  in  the  fame  manner  as  you  do  a fowl,  only  open 
the  head  for  the  brains.  In  like  manner  you  thigh 
curlew’s,  plovers,  or  fnipes,  ufing  no  other  fauce  than 
fait. 

. Mallards  or  Ducks. 

TO  unbrace  a mallard  or  duck,  firfl:  raife  the  pinions 
and  legs,  but  do  not  cut  them  off.  Then  raife  the  merry- 
thought from  the  bread,  and  lace  it  down  both  fides 
with  vour  knife. 

Buttock -of  Beef. 

I'HIS  part  is  always  boiled,  and_  requires  little 
dire£Hons  as  to  the  carving  of  it.  A thick  flice  fhould 
be  firft  taken  off  all  round  it.  When  you  come  to  the 
juicy  and  prime  part  of  it,  you  mufl:  be  careful  to  cut 
it  even,  that  it  may  have  a graceful  figure,  fhould  it  be 
brought  to  table  cold  the  next  day. 
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THE  HOUSEKEEPER’S  CALENDAR; 

OR  A , ' 

LIST  of  the  various  feafonable  /IRTICLES  for  the 
different  Months  in  the  YEAR, 


Pork. 


Fowls  1 
Chickens' 

Tame  Pigeons 

Whitings 

Lobfters 

Crabs 

Prawns 

Oyfters 

Savoury 
Pol -Marjoram 
Hyflbp 
Salfifie 

to  be  had,  though 
not  in  Seafon 
Jerufalem  Arti- 
chokes 
Al'paragus 
MuQirooms 


Grape.s 


Pork 


, <5’c.  * • 


Turkeys 

Fowls 

Pheafants 

Snipes 

Capons 

Chickens 

Partridges 

Hares 

Pullets 

Pigeons 

Woodcocks 

FISH. 

Tame  Rabbits 

* ' 

Cod 

Turbot 

Lobflers 

Perch 

Soles 

. Thornback 

. Crabs 

Carp 

Sturgeon 

Skate 

Oyfters 

Eels 

Flounders 

Whitings 

Prawns 

Lampreys  ' 

Plaice 

Smelts 

Tench 

Craw-fifti 

V&QmASLES, 

JANUARY. 

M EA  T. 

T)EEF 
Ij  Mutton 

Houfe-Lamb 

Veal 

POULTRY, 

Pheafant  7 , Rabbits 

Partridge  j '"^Woodcocks 

T urkeys 

Capons 

Hares 

Snipes 

Pullets 

F 1 

.y  H. 

Carp 

Craw-lifh 

Turbot 

Tench 

Cod 

Thornback 

Perch 

Soles 

Skate 

Lampreys 

Pdounders 

Sturgeon 

Eels 

Plaice 

Smells 

VEGETA 

B L E S,  fyc. 

Cabbage 

Radith 

Beets 

Savoys 

Turnips 

Parfley 

Coleworts  ’ 

Tarragon 

Sorrel 

Sprouts 

Sage 

Chervil 

Brocoh,  purple 

Parfiiips 

Celery 

and  white 

Carrots 

Endive  ' 

Spinach 

Turnips 

Mint 

Lettuces 

Potatoes 

Cucumbers  in 

CretTes 

Scorzonera 

hot  houfes 

Mudard 

Skirrels 

Thyme 

Rape 

Cardoons 

F R 

U I T. 

Apples 

Nuts 

Services 

Pears 

Almond.s 

Medlars 

.FEBRUARY. 

MEAT. 

Beef  Mutton  Veal 

Houfe-Lamb 
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I'EG  LTAli  l.ES,  'lie. 


Cabbage 

Afparagus 

Celery 

Cucumber* 

Savoys 

Kidney  Beans 

Chard  Beets 

Onions 

('olcvvorts 

Carrots 

Lettuces 

Leelcs 

Sprouts 

Turnips 

C redes 

Sitalots 

Brocoli,  purple  Parl’nips 

Burnet 

Garlick 

and  while 

Potatoes 

Tanfey 

Rocombole 

Muftard 

Cardoons 

Thyme 

.Said  fie 

iiape 

Beets 

Savory 

Skirrel  ' 

Radi  fir 

Parfley 

Marjoram 

Scorzonera 

Turnips 

Tarragon 

Chervil 

Endive 

Aljb  may  be  had 

Jerufalem  Arti- 
chokes 

Mint 

Sorrel 

Forced  Radifties 

F RU  1 T. 

Pears 

Apples 

Grapes 

M A R C II. 

M E A T. 

Beef 

Mutton 

Veal 

Houfe-Lamb 

Pork 

1 

r 0 

U LTRY,  ^c. 

T urkeys 

Capons 

Chickens 

Pigeons 

Pullets 

Fowls 

Ducklings 
F J S H. 

Tame  Rabbits 

Carp 

Skate 

Flrfunders 

. Crabs 

Tench 

Eels 

. Lobtlers 

Craw-fifl> 

Turbot 

Mullets 

Soles 

Prawns 

Tliornbaek' 

Plaice  Whitings 

VEGETABLES,  S;c. 

■ 

Carrots 

Beers 

Mint 

Lettuces 

Turnips 

Parfley 

Burnet 

Chives 

Parfnips 

Fennel 

Thyme 

Crefl'es 

Jerufalem  Arti- 

Celery 

Winter-Savoury  Multard 

chokes 

Endive 

Coleworts 

Pot-Marjoram 

Onions 

Tanfey 

Borecole 

HyflTop 

Garlick 

Rape 

Cabbages 

Fennel 

Shalols 

Radilhes 

Savoys 

Cucumbers 

Brocoli 

Turnips 

Spinage 

Kidney-Beans 

Cardoons 

Tarragon 

Muflirooms 

FRUIT. 

Pears 

Apples 

Forced  Strawbofries 

• 

APRIL. 

• 

M E A T. 

Beef 

Mutton 
' P 0 

Veal 

ULTR  Y,  4-c. 

Lamb 

Pullets 

Chickens 

Pigeons 

Leverets 

Fowls 

Ducklings 

Rabbits 

FIS. 

Carp 

■©iTub 

Tench 

Coleworts 

Sprouts 

iKrocoli 

Spinage 

Apples 


Beef 


Trout 

Craw-fifli 

Salmon 

VEG 

Fennel 

Parfley 

Chervil 


eALENp  aR. 

Fjsal 

Turbot  Mullett 

Soles  Smelts 

Sl;ate  Herrings 

ETABLES,  4-c. 


Celety  Tarragon 

Endivd  Radifhes 

Sorrel  Lettuces 

YoungOnionsfiurnet  Small  Sallad 

fruit. 

Pears  Forced  Cherries  and 

MAT. 

MEAT. 

Mutton  Veal  Lamb 

POULTRY,  Sfc. 


vn 

Crabs 

Lobfters^ 

Prawns 

Thyme 
All  Sorts  of 
Pot  Herbs 


Apricots  for  Tarts 


Pullets 

Chickens 

Ducklings 

Rabbits 

Leverets  < 

Fowls 

Green  Geefe 

Turkey  Poults 

FISH. 

Carp 

Trout 

Soles 

Smells 

Crabs 

Tench 

Chub 

Turbot 

Lobfters 

Prawns 

Eels 

Salmon 

Herrings 

Craw-filh 

VEGETABLES,  kc. 

EarlyPotatocsArtichokes 

Fennel 

Herbs 

Beans 

Carrots 

Spinage 

Lettuces 

Thyme 

Kidney  Beana 

Turnips 

Parfley 

Crefles 

Savoury 

Afparagus 

Radices 

Sorrel 

Mu  Hard 

AllotberfweetTragop<»on 

Early  Cab- 

Barley 

All  Sorts  of 

Herbs 

Cucumbers, 

bages 

Mint 

Sallad 

Peafe 

See. 

Cauliflowers  Furflane 


I T. 


F R U 

Pears  Strawberries  Melons  Currants  for  And  Goofe® 

Apples  Cherries  Green  Apricots  Tarts  berries 

JUNE;. 

. MEAT, 

Beef  Mutton  Veal  Lamb  Buck  Venlfan 

POULTRY,  Src. 

Fowls  Chickens  Ducklings  Plovers  Leverets 

Pullet*'  Green  Geefe  Turkey  PouItsWheat-Eafs  Rabbits 

FISH. 

Trout  Pike  Soles  Ma'ckarel  Lobfters 

Carp  Eels  Turbot  Herrings  'Craw-filh 

Tench  Salmon  Mullets  Smells  Prawns 

VEG  ETA  B LES,  !^c. 

Carrots  Onions  Artichokes^  Purdane  Thyme 

Turnips  Beans  Cucumbers  Rape  All  Sorts  qf 

Potatoes  Peafe  Lettuce  Crefles  Pot-Herb# 

Parfnips  Afparagus  Spinage  All  other  fmall 

R«di(h«s  Kidney  BeansFarfley'  Sallading 

SB  FRUIT. 
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FRUIT, 

Cherries  Currants  Apples  Neflarincs  Melons 

Strawberries  Malculine  Pears  Grapes  Pine  Apples 

Gool'ebcrries  Apricots  Some  Peaches 


J U 

ME  A 


L Y. 

r. 


Beef 

Mutton 

Veal 

Lamb 

Buck  Venifon 

POULTRY, 

&-C. 

Pullets 

Pigeons 

Turkey  PoultsPartridges 

Plovers 

Fowls 

Green  Geefe  Ducks 

Pheafants 

Leverets 

Chickens 

Ducklings 

Young 

Wheat  Ears 

Rabbits 

FIS  II. 

God 

Tench 

Plaice 

Skate 

Carp 

Haddocks 

Pike 

Flounders 

Thornback 

Prawns 

Mullets 

Herrings 

Eels 

Salmon 

Craw-fifli 

Mackarel 

Soles 

Lobfters 

VEGETABLES,  Sfc. 

/ 

Carrots 

Scorzonera 

Celery  ' 

Crefles 

Thyme 

Turnips 

Sainhe 

Endive 

All  Sorts  of  All  other  Pot 

Potatoes 

Mu  til  rooms 

Finocha 

fraallSallad  Herbs 

Radithes 

Cauliflowers  Chervil 

Herbs 

Peafe 

Onions 

Cabbages 

Sorrel 

Mint 

Beans 

Garlick 

Sprouts 

Purflane 

Balm 

Kidney  Beans 

Rocombole 

Artichokes 

Lettuce 

Fears 

Apples 

Cherries 


Peaches 

Nectarines 

Plumbs 


FRUIT. 

Apricots  Strawberries  Mehjni 
Goofeberries  Raipberries  Pine  Appiea 

AUGUST. 

M EA  T. 


Beef 

Mutton 

Veal 

Lamb 

Buck  Venifon 

POULTRY, 

tfC. 

Fowls 

Green  Geefe  Leverets 

Pheafants 

Wheat  Ears 

Pullets 

Turkey  PoultsRabbits 

WUd  Ducks  Plovers 

Chickens 

Ducklings 

Pigeons 

FISH. 

Cod 

Skate 

Mackarel 

Carp 

Craw'-fifti 

Haddock 

Thornback 

Herrings 

Eels 

Prawns 

Flounders 

Mullets 

Pike 

Lobfters 

Oyfters 

Plaice 

~ ■ 

♦ 

VEGETABLES.  <^c. 

Carrots 

Shalots 

Muthrooms 

Celery 

Small  Sallad 

Turnips 

Scorzonera 

Artichokes 

Endive 

Thyme 

Potatoes 

Salfide 

Cabbage 

Finocha 

Savoury 

Radilhes 

Peafe 

Cauliflowers 

Parfley 

Marjoram 

Onions 

Beans 

Sprouts 

Lettuces 

All  Sorts  of 

Garlic 

Kidney  BeansBeeU 

All  Sorts  of 

fweet  herbs 

FRUIT. 
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Peaches 

Neflarines 

Plumbs 


CALENDAR. 


Clierries 

Apples 

Pears 


FRUIT.' 

Grapes  Mulberries  Currants 

Figs  ' Strawberries  Melons 

Filberts  Goofeberries  Pine  Apples 


■ SEPTEMBER. 

MEAT. 


Beef 

Mutton 

Lamb  Veal 

Pork 

POULTRY, 

ifc. 

Geefe 

Pigeons 

Fowls 

Chickens 

Turkies 

Larks 

Hares 

Ducks 

Teals 

Pullets 

Rabbits 

' FISH. 

Cod 

Plaice 

Soles' 

Tench 

Haddock 

Thornbacks  Salmon 

Pike 

Flounders 

Skate  , 

Carp 

Buck  Venifon 

Pheafant.s 

Partridges 


Lobfters 

Oyflers 


Carrots 

Turnips 

Potatoes 

Slialots 

Onions 

Leeks 


VEGETABLES. 

Garlick  Muflirooms  Endive 

Scorzonera  Artichokes  Celery 

Sail!  fie  Cabbage  Parfley 

Peafe  Sprouts  Finocha 

Beans  Cauliflowers  Lettuces  and 

Kidney  BeansCardoons  fmallSallad 


Chervill 

Sorrel. 

Beets 

Thyme,  and 
all  Sorts  of 
Soup  Herbs 


FR  U I T. 


Peaches 

Pears 

Filberts  . 

Quinces 

Mor. Cherries 

Plumbs 

Grapes 

Hazel  Nuts 

Lazajoles 

Melons 

Apples 

Walnuts 

Medlars 

Currants 

Pine  Apples 

OCTOBER.  . 

MEAT. 

Beef  Mutton  Lamb  Veal 

Pork 

Doe  Venlfoj) 

. 

POULTRY, 

Sfc. 

Geefe 

Fowls 

Teals 

Larks 

Pheafants 

Turkies 

Chickens 

''Widgeons 

Dotterels 

Partridges 

Pigeons 

Rabbits 

Woodcocks 

Hares 

Pullets 

Wild  Ducks  Snipes 

FISH. 

Dorees 

Smells 

Pike ' 

Perch 

Cockles 

Holobets 

Brills 

Carp 

Salmon  TroulMufcles 

Bearbet 

Gudgeons 

Tench 

Lobfters 

Oyflers 

VEGETABLES. 

ft 

Cabbages 

Turnips 

Shalots 

Chervil 

young  Sal- 

Sprouts 

Potatoes 

Garlick 

Finocha 

lad 

Cauliflowers  Skirrets 

Rocomhole 

Chard  Beets  Thyme 

Artichokes 

Sal  ii  fie 

Celery 

Corn  Sallad 

Savoury 

Carrots 

Scorzonera 

Endive 

Lettuce 

All  Sorts  of 

Parfnips 

Leeks 

Cardoons 

All  Sorts  of 

Pot  Herbs 

3 B2 

'FRUIT, 
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Feaches 

Grapes 

Figa 


Beef 

Geefe 

Turkies 

Fowls 

Chickens 


H0USEKEEPER^/8Tc. 

FR  U1  T,- 

Medlars  Black  4- whiteFilberts  Pears 
Services  Bullace  Ha^Ie  Nuts  Apples 

Qainees  Walnuts 


Mutton 

Pullets 

Pigeons 


NOV  E-M  B E R. 

M e AT. 

Veal  Houfe  Lamb  D.oe  Venifoak 

POULTRY,  <Vc. 

Widgeons  I>otterels  Partridges 

Woodcocks  Hares  Pheafanta 


Wild  Ducks  Snipes 


Teals 


Hares 

Babbits 


Gurnets  Smelts 

Dorees  Gudgeons, 

Salmon  TroutLobfters  , 


Carrots 

Turnips 

Parfnips 

Potatoes 

Skirret 

Saliltie 

Pears 

Apples 


Larks 

FISH. 

Holobels  Carp 

Bearbet  Pike 

Salmon  Tench 

VEGETABLES. 
Scorzonera  tichokes  Spinage 
Onions  Cabbage  Chard  Beets 

Leeks  Cauliflowers  Cardoons 

Shalots  Savoys  Parfley 

Rocombole  Sprouts  Crefl'es 

Jerufalem  Ar-Coleworls  Endive 

FRUIT. 

Bullace  Hazle  Nuts.  Medlars 

Cbefriuts,  Walnuts  Services 


Oyllers 

Cockles 

Mufcles 

Chervil 
Lettuces 
A.II  Sorts  of 
Sallad  Herba 
Thyme  & all 
Pot  Herbs 

Grapes 


Mutton 


DECEMBER, 

M EAT. 

Houfe-Lamb  Pork  DoeVenifon 

POULTRY,  S(c. 


Geefe 

Capons 

Rabbits 

Wild  Ducks  Dotterels 

Turkeys 

P'owls 

Woodcocks 

Teals 

Partridges 

Pullets 

Chickens 

Snipes 

Widgeons 

Pheafants 

Pigeons 

Hares 

Larks 

FISH., 

Turbot 

Holobets. 

Cod 

Carp 

Mufdes 

Gurnets 

Bearbet 

Codlings 

Gudgeon 

Oyflers 

Sturgeon 

Sdnelts 

Soles 

EelsjCockels  Dorees 

. VEG 

ETABLES.,  4-c. 

Cabbages 

Turnips 

Scorzonera 

Forced  Afpa»  Beets 

Savoys 

Lettuces 

Salfifie 

ragus 

Spinage 

Brocoli  purpleCrefles 

Leeks 

Garlick 

Parfley 

and  white  Small  Sallad 

Onions 

Rocombole 

Thyme 

Carrots 

Potatoes 

Shalots 

Celery 

All  Sorts 

Parfnips 

Skirrets 

Cardoons 

Endive 

Pot  Hei 

A 

FRUIT. 

Apples 

Medlars 

Chefnuts 

Hazle-nuts 

Grapes 

Pears 

Services 

Walnuts 

4 

This  Calendar  Contains  fo  great  a variety  of  articles  in  feafon  for  each  month,  that  i t 
xerjuires  only  the  care  and  ingenuity  of  the  cook,  by  referring  to  the  lilt  of  articles  Ih* 
has  ^ovid^  the  preceding  day,  to  furnilhhergucfts  with  novelty  every  day  in  ‘he  wek. 


( SSI  ) 

DECORATIONS  FOR  THE  TABLE, 

In  I'too  ConTjcSf 
JANUARY. 


first  course. 

Turbot 
Lobfier  Sauce 
Veal  Patties 
Raifed  Pie 
Oyfter  Patties 
Saddle  of 
Mutton 

SECOND  COURSE. 
• Roaft  Bird 
Cream  Cuftafds 
Trifle 

Cream  Tartlets 
Roaft  Hate 

FEBRUARY. 

FIRST  COURSE. 

Gravy  Soup 

Veal  Collops  Fillet  of  Veal  roafted 
Un  vol  au  vent  ' Epergne 

a la  financier  • Boeuf  Bouilli 
Vermicelli  Soup 

SECOND  COURSE. 


Fricandeau 
and  Sorrel 
Beef  Palates 
Pigs  Feet  and  Ears 
Sauce  Robart 


Jelly 

Larded  Sweetbreads 
Ratberry  Tart 


Lamb  Cutlets 
and  Cucumbers 
Reftbles 
Rump  of  Beef 
Sauce  Haflide 


Orange  Clieefecakos 
Ragout  of  Veal 
Blancmange 


Reftbles' 
Bread  of 
Lamb 


Prawns 

Roaft  Fowl 

1 

Omelet 

Jtalian  Cheefo 

Epergne 

.Cacamel  Cream 

A Paulinta 

% 

Lobfters 

Roaft  Teal 

MARCH. 

FIR 

ST  COUR 

SE.  ■ 

Boiled  Salmon 

• 

f ricaflee  of 

Breaft  of  Veal 

Rabbits 

a la  Braife 

Patties 

Spring  Soup 

Croquets 

larded  Sweetbreads 

Ox  Palates 

Chine  of  Lamb 

Vanill?  Cream 
Macarorij 
Jaunemange 


SECOND  COURSE. 

Green  Goofe 

Damfon  Cheefe 

Gateau  llille  feuille  Oyfters  en  Beftiamel 

Chocolate  Cream 

Roaft  Chickens 

. APRII# 


S82 


I 


COURSES. 


APRIL. 

FIRST  COURSE. 

Green  Peas  Soup 
Fillets  of  Fowl  llanQve  Mutton 
Larded  ' Raifed  Pie 

Boiled  Chickens  Frame 

Sweetbreads  and  Endives  Turkey 

Turbot 

SECOND  COURSE. 

Roaft  Fowl 

Batket  of  Paflry  Chantilla  Kalian  Cream 

Ragout  Mela  Baiket  Fricaffee  of  Rabbits 

Jelly  Frame  Bafket  o*f  Paltry 

Hare 


Lamb  and 
Nonpareil  Sauce 
Nut  of  Ham 
Pigs  Feet  and  Ears 


Lamb  a la 
Dauphin 
Patties 

Fillet  of  Soles 
en  Bethamel 


Rhenith  Cream 
Stewed 
Celery 

Vol  a vent  of  Apples 


MAY. 

FIR  ST  COURS 

Fith 
Remove 
Venifon 
Soup 
Filh 
Remove 
Venifon 

SEC  0 ND  COUR 

Roaft'^T  urkey 
Bafket  of  Paflry 
Savoy  Cake 
ornamented 
Baiket  of  Paltry 
Ducklings 


Salmis  of  ' 
Eels 
Fatties 

Fillet  of  Mutton 
a la  Chevrieul 

SE. 

French  pan  Tourte 
French  Beans 
en  Belhamel 
Damfon  Cheefe 


JUNE. 

FIRST  COURS 

Stewed  Carp 

Veal  Patties 

Vegetables  ' Onion  Soup 
Beef  a-la*Mode  > 

Fillet  of  Veal 

SECOND  COUR 

Wild  Fowls 

Blancmange 

^Ragout  of  Piece  Monte 

Sweetbreads 

Tartlets 

Roaft  pigeons 


E. 

Ragout  of  Palates 
Vegetables 
Lobfter  Patties 

SE. 

Cheefecakes 
Boiled  Rabbits 
and  Onions 
Jelly 


JULY. 


S83 


COURSES. 

^ / 


JULY. 

^ I R ST  COURSE.. 

Potage  a la  Reine 
Civel  of  Hare 
Lamb  Gullets 
Calves  Feet  enMarInade 
Macaroni 

> Loin  of  Veal  roafled 

'SECOND  COURSE. 

RoafI:  Pheafant 
Fried  Artichokes 
Stewed  Peas 

' White  Brocoli 

Apple  Pie  creamed 
Neck  of  Lapb  roafled 

AUGUST. 


Ragout  Mel6 
Ham  ' 

Harrico  ot  Mutton 


FIRST  COURSE. 

Soup 

Remove  Fi(h 
Timbale^ 

Soup  Remove 
Mutton 


Knuckle  of  Veal 
Boiled  Fowls 
Compote  of  Pigeons 


Cheefecakes 
Afparagus 
Stewed  Peas 


SECOND  COURSE. 

Ducklings  . . 

Orange  Tarts  Compote  of  Pippins 
Piece  Mont6  Stewed  Peas 

Almond  Pudding  Tartlets 

Leveret 


SEPTEMBER. 

FIRST  COURSE. 

Fifh  ■' 

Boiled  Chicken  Lamb  Veal  Collops 

Oyfter  Loaves  Soup  Small  Timbales 

Harrico  of  Mutton  Roaft  Beef  Nut  Ham 

Fifli  ' 

* SECOND  COURSE. 

Wild  Fowls 

Peas  Cheefecakes  Lobflers 

Almond  Cake  Cateau  Mille  feuille  Italian  Basket 
Cray  Fifli  ^ ♦ Tartlets  Fried  Artichokes 

Partridges 

OCTOBER, 


384 


,1 


COURSES.  » 


illfgej 

Hare 

French 

Patty 

Chickens 


OCTOBER. 


Pi R ST  CO U RS 

Cod  and  Oyfter  Ssiuce 
Neck  of  Veal 
a-'la-braife 
Almond 
Soup 

Tongue  and  Udder 
Broiled  Salmon 


E, 

SmaK 
Puddings 
Fillet  of  Beef 
larded  and  roaded 
Fowls  marinaded 


Stewed  Pears 
Boa  ft  Lobftcrs 
White  Fricaflce 


Veal  Cutlets 
Two  Chickens 
• and  Brocoli 
Beef  Coltops 

S£ 

Sheeps  Rumps 
Oyfter  Loaves 
Blai^mange 


Difli  of  Filh 
Roafted  Turkey 
Vermicelli 
Soup 

Chine  of  Pork 
Dilh  of  Fi(h 


SE. 

Muftirooms 
Oyfter  Loaves 
Pippins 

R. 

3 E. 

Ox  Palates 
Leg  of  Lam^  ’ 
and  Spinach 
Harrico 


Difli  of  Jelly 
Ragooed  Lobftem 
Lambs  Ears 


COED  COURSE. 

Woodcocks 
Apple  Puffs 
Vermicelli  Pie 
Lemon  Tart 
Hare 


SECOND  CO  UR 
Pheafant 
Apple  Tarts 
Tellies 
Cuftards 
Turkey 

NO VEMBE 

EIRSr‘  COUR 


DECEMBER. 

FIRST  COURSE. 


Chickens 
Almond  Puddings 
Fillet  of  Pork 
with  lharp  Sauce 


Cod’s  Head 
Stewed  Beef 
Soup  Santd 
Chine  of 
Lamb 

Soal  fried  and  boiled 


Fricando  of  Veal 
Calves  Feet  Pie 

Tongue 


SECOND  COURS 


Lambs  Fry 
Petit  Patties 
Prawns 


Wild  Fowls 
Orange  Puffs 
Jellies 
Tartlets 
Partridges 


E. 


Sturgeon 
Savoury  Cake 
Muflirooms 


****  All  Kinds  of  Garden-Jiuff  Jkituhie  to  yoir  Meat,  Jhould  be 
fent  up  in  your  JirJi  Courfct  and  alt  yow  Sauce  in  Bouts  or  Bafons,  te 
einfwer  each  other  at  the  Corners. 


-A  41  . ■ '* 


•Mg: 


- ■ ■ -■■  ' ■ “M7 ' •^■■■'  -^7^' 

• •»•  V,-  k-  V'iV''' ‘i  vv  ••  . 

■1  - . •' * ^ .A  , ^ V-  • ^ i^'“  • • , i 

i ^ t ■ . ■«•  ■ 'j^'V  ‘ .■  ■ .•'  •,  ' 


- V 

* O 

* % • • * 

. ..  -_<f 
■ ■ < • 


V. 


.i 


w*v 


. ■ - V'l-  ;vi 

• 

r » , --t 

■V,  r-  .’:•  ■*'Al, 

4^-  '• 

• 

m 

• 

. -V  *'^''i  ■ 

• f 

* ' _ r ■ 

'.f  ■- . 


. » 


"T:  ’• 


t; 


t-  • 


. --r 

■ \ .' 

I 'x< 


> , j»r  . 

■ r 


"■-  ' - V. 


t r . I 

4. 

■*  V ^ 


** 

- -».S. 


St 


ar 


V. 


X •r  . • 

- ’ • ^ *i4»  I 

,*  • t.  .='  -■ 


. %'  , -A 


--•ita  - 

-I  'V  fc  • . _ ! ■-'■" 


.©fe 

• ' ' 


; .V 


•/‘//t  y/f// *//.*\//t  >//.•> ///.tZ/Y// '//'/[ 


J\itirriirc>/ )\'l  / loii.fi-Jcft/’, In.nn.. ’tor 


SUPPERS. 


Ball  Supper  for  Twenty  People.  • 
Roaft  Fowls 


Jvlil^efeuille 
FrkaniUaii 
Marangles 
Ham 
Jelly 
Lobller 
Clieelecakes 
Roart  Fowls 
Cufiards 
Prawn.s 
Blancmange 
Ham 

M.af  angles 
Galanleens 
Basket 


t 

Basket 

Drefs  Plate 

Galanteens 

Ra'rfed  Pie'  ' ' 

MarSingtes 

Drefs  Plate 

Ham 

Roaft  Lamb 

Blancmangd 

Savoy  Cake 

Prawns 

^oodo  OQM  ooooiK 
1 ^ 1 

Cuftards 

Roaft  Fbwit 

1'  Frame  I 

Tartlets 

1 J 

^OOOOOdOOOOOOK  . 

Lobftec 

Savoy  Cake 

Jelly 

Roaft  Fowls 

Ham 

Drels  Plate 

Marangles 

Raifed  Pie 

Fricandeau, 

Drefs  Plate 
Roaft  Lamb 

Millefeuilla 

Pino' 

Rafb.erry  Ice 
Peachas 


DESERT, 


© 

Lemon  Ice 

© 

Peache* 

© 

1 1 

1 Frame  | 

1 S 

ccoooooooooo 

© 

Ralberry  Icc 

© 

© 

Grapes 

Orange  Ice 

Dinner  with  Removes,  fent  up  in  one  Service. 


Turtle 


N-ittof 

Hanove 

Pigeon 

Veal 

Fifti 

Stewed 

Potatoes 

Railed  Pie 

Cuftard 

llanove 

' Chatrciife 

Tongue 

Frenci)  Beans 

' ^ >>000  0050  9PO»W 

Remove 

Boiled  Fowls 

1 

1 Frame  | 

c W 

e % 

Sweetbreads 

I{an''zx 

Potatoes 

Rabbits 

1 1 

^<M3oa«<»3ocor(; 

Reutovs 

Italian  Cream 

Panics 

Peas 

Haiiico  of- 

Raifed  Pie 

Ham 

‘'Muttoc 

Turtle 

Remove  Muttori 

JelHcs 

Veal  Patties 

C'tieefci.akes 


Breakfajt,  Served  Cold. 


Boiled  Chickens 
TriiU';  ' 
Drefs  Plate 
Ralberrv  Cream 
bj.im 

ac 


Tartlet* 

Sweetbread  Pie  raifed 
Cuftards 


Suppers 


5S6  S U P P E R S. 

Suppers  for /mall  Companies  comprifed  of  four  Articlea. 


Minced  Veal 

Pat  of  Butter  in  a Glafs  Radiflie^ 

Poached  Eggs  on  a Toaft 


Ilaflied  Mutton 

^ Anchovy  and  Butter  Pickles 

Scolloped  or  roafted  Potatoes 


Sliced  Ham 


Maintenons 
> Rabbit  roafted 


Boiled  Chicken 
Gold  Beef  or  Mutton 
fliced 

Scolloped  Oyfters 


Tart 


Pickles 


; ' Boiled  Tripe 

Bologna  Saufages  lliced  Pat  of  Butter  in  a Glals 

Haftied  Hare 


Bitcuiu 


Gudgeons  fried 

Rafped  Beef,  and  a Pat  of 
Butter  in  the  middle 
Duck  roafted 


Roafted  Chicken 

Potted  Beef  Cheefeeekes 

Saufages,  with  Eggs  Poached 


Whitings  broiled 

Tongue  fliced  Bifcuits 

Calf’ s Heart 


Tart 


Veal  Cutlet 

Radiflies,  and  Butter 
in  the  middle 

Afparagu-s 


Suppers 
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Suppers  for  fmall  Companies  comprifed  of  five  Articles, 

Scotch  Collops 

Potted  Pi ffcon  Sallad 

® Peas 


Eels  broiled  or  boiled 
Butter  fpun  Tart 

Sweetbread  roafted 


Haftied  Veal 

Anchovies  and  Butter  Plain  Fhtters 

Teal  roafted 

Pigeons  roafted 
Prawns  Tart  Cold  Mutton  fliced 

Afparagus 

As  a very  material  and  neceffary  Improvement  to  the 
Courfes  here  laid  down,  the  reader  is  referred  to  the 
annexed  Plates,  in  one  of  zvhich  is  the  Reprefentatwn 
of  one  Courfe  for  a Family  Entertainment. — Another 
Plate  reprefents  two  Courfes,  conjijiing  of  ten  Dijhes 
each. — in  two  other  Plates  are  dif played  a grand  and 
fplendid  Entertainment,  in  two  Courfes,  conjifimg  of 
twenty-five  Dijhes  each.  By  thefc.  Reprefentations, 
the  Hoiifekeeper  is  clearly  diredled  in  what  manner  the 
Table  fhould  ‘he  decorated,  and  in  what  Proportion^ 
either  for  fmall,  middling,  or  capital  Entertainments. — 

It  is  to  be  obfervedjhat  a Jtricl  attention  is  not  to  be 
paid  to  the  refpedlive  articles  that  form  thefe  Courfes, 
as  they  are  to  be  varied  according  to  the  Productions 
tf  the  difi'erent  Seafons,  and  the  tajie  and  ingenuity 
of  the  Cook. — Ohferve  likewife,  that  the  firji  Courfe 
Oioidd  confijl  of  Soups,  Boiled  Poultry,  F[fh,  and  Boiled 
Meats,  and  thej'econd  Courfe  of  different  kinds  of  Game, 
high-feafoned  Dijhes,  Tarts,  Jellies,  Sic.  When  a third 
Courje  is  brought  on  the  Table,  it  is  to  be  confidered 
rather  as  a Defert,  it  ufually  confijiing  only  of  Fruits,  • 
^nd  various  kinds  of  ornamental  Pajtry. 

3 C 2 SUPPLEMENT. 


Lobfter 


Radiftics 


Pickle* 
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' SUPPLEMENT. 

S E C T.  I. 

VireBions  for  preferving  various  necejfary  Articles  for  the  Ufe  of 
thofe  in  Maritime  Employ ^ and  particularly  for  fuch  as  go  long 
Voyages. 

To  preferve  Dripping. 

This  is  one,  among  many  other  ufeful  articles  at  fea,  and 
in  order  that  it  may  properly  keep  for  that  purpofe,  it 
muftbe  made  in  the  following  manner;  Take  iix  pounds  of 
^pod  beef  dripping,  boil  it  in  fome  foft  water,  ftrain  it  into  a ' 
pan,  and  let  it  Hand  till  it  is  cold.  Then  take  off  the  hard  fat 
and  ferape  off  the  gravy  which  fticks  to  the  infide.  Do  this 
eight  times,  and  when  it  is  cold  and  hard  take  it  off  clean  from 
the  water,  and  put  it  into  a large  fancepan,  with  fix  bay-leaves, 
twelve  cloves,  half  a pound  of  fait,  and  a quarter  of  a pound 
of  whole  pepper.  Let  the  fat  be  all  melted,  and  jufl  hot  enough 
to  drain  through  a fieve  into  a done-pot.  Then  let  it  dand 
till  it  is,  q,uite  cold,  and  cover  it.  In  this  manner  you  may 
do  wnat  quantity  you  pleafe.  It  is  a very  good  maxim  to  keep 
the  pot  upfide  down,  to  prevent  its  being  deftretyed  by  the  rats. 
It  will  keep  good  any  voyage,  and  make  as  fine  puff-pade  crud 
«'s  any  butter  whatever. 

An  excellent  Fif)-fauce  for  fort  Voyages. 

TAKE  twenty-four  anchovies,  bpne  them,  and  then  chop 
them  very  fmall.  Put  to  them  ten  dialots  cut  fine,  a handful 
of  feraped  horfe-radifli,  a quarter  of  an  ounce  of  mace,  a 
quart  of  white  wine,  a pint  of  water,  and  the  fame  quantity  of 
r?d  wine ; a lemon  cut  into  fllces,  half  a pint  of  anchovy 
liquor,  twelve  cloves,  and  the  fame  number  of  pepper-corns. 
E.oil  them  together  till  it  comes  to  a quart,  then  drain  it  off,  and 
keep  it  in  a cold  dry  place.  Two  fpoonsful  of  it  wdll  be  fuffi- 
cient  for  a pound  of  butter.  It  is  a pretty  fauce  for  boiled  fowls, 
and  many  other  things,  or  in  the  room  of  gravy,  lowering  it 
with  hot  water,  and  thickening  it  with  a piece  of  butter,  rolled 
in  flour, 

. Catchup 

IS  another  very  ufeful  article  for  perfons  to  take  with  them 
to  fea,  and  if  it  is  made  in  the  following  manner,  it  will  keep 
twenty  years.  Take  a gallon  of  drong  dale  beer,  a pound  of 
anchovies  waflied  from  the  pickle,  the  fame  quantity  ol  flialots 

peeledj  half  an  ounce  of  mace,  half  an  ounce  of  cloves,  a quar- 
ter 
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ter  of  an  ounce  of  whole  pepf»er,  three  or  four  large  races  of 
ginger,  and  two  quarts  of  large  mufiiroom  ilabs  rubbed  to  pieces. 
Cover 'all  this  clofe,  and  let  it  (immer  till  it  is  half  wafted. 
Then  ftrain  it  through  a flannel  bag,  let  it  Hand  till  ft  is  quite 
cold,  and  then  bottle  it.  This  may  be  carried  to  any  part  of 
the  world,  and  a fpoonful  of  it  to  a pound  of  frefh  butter  melted 
will  make  a fine  fifh-fauce,  or  will  fupply  the  place  of  gravy 
fauefe.  The  ftronger  and  ftaler  the  heer,  the  better  will  be  the 

catchup. 

Pickled  MuJljrooms 

ARE  llkewife  very  ufeful  for  captains  of  fhips  to  take  with 
themtofea;  and  muft  be  prepared  for  that  purpofe  in  the 
following  manner:  Wafh  your  mufhrooms  clean  with  a piece 
of  flannel  dipped  in  fait  and  water,  put  them  into  a faucepan, 
and  throw  a little  fait  over  thercu  Let  them  boil  up  three  times 
in  their  own  liquor,  then  throw  them  into  a fieve  to  drain,  and 
fpread  them  on  a clean  cloth.  Let  them  lie  till  they  are  cold, 
then  put  them  into  wide-mouthed  bottles,  with  a good  deal  of 
whole  mace,  a little  nutmeg  fliced,  and  a few  cloves.  Boil 
feme  fugar-vinegar,  with  a good  deal  of  whole  pepper,  fome 
races  of  ginger,  and  two  or  three  bay-leaves.  Let  it  boil  a 
few  minutes,  then  ftrain  it,  and  when  it  is  cold,  put  it  on,  and 
fill  the  bottles  with  mutton  fat  dried.  Cork  them  well,  firft 
tie  a bladder,  then  a leather  over  them,  and  keep  them  down 
clofe  in  as  cool  a place  as  you  can. 

Mufhrooms  may  likewife  be  prepared  for  fea  ufe  without 
pickling  them,  in  the  following  manner:  Take  a quantity, of 
large  muflirooms,  peel  them,  and  ferape  out  the  infidea.  Then 
put  them  into  the  faucepan,  throw  a little  fait  over  them,  and 
let  them  boil  in  their  own  liquor.  Then  throw  them  into 
a fieve  to  drain,  lay  them  on  tin  plates,  and  fet  them  in  a 
cool  oven.  Repeat  this  often,  till  they  are  perfe£Hy  dry,  then 
piit  them  into  a clean  ftone  jar,  tie  them  down  tight,  and  keep 
them  in  a dry  place.  They  will  keep  a great  while,  and  eat 
and  look  as  well  as  truffles. 

PireElions  for  Keeping  and  Drejfing  dryed  Fijh. 

MOST  kinds  of  fifh,  except  ftock-fifh,  arc  either  falted  or 
dried  in  the  fun,  as  the  moft  common  way,  or  in  preparing- 
kilns,  and  fometimesbythe  fmoak  of  wood-fires  in  the  chimney- 
corners,  and,  in  either  cafe,  requires  being  foftened,  and  frefhen- 
ed  in  proportion  to  their  bulk,  their  nature,  or  drynefs.  The 
very  dry  fort,  as  bacaleo,  cod-fifh,  or  whiting,  and  fuch  like, 
fliould  be  fteeped  in  luke-warm  milk  and  water,  and  the  fteep- 
ing  kept  as  nearly  as  poffible  to  an  equal  degree  of  heat.  The 
largeft  fifh  Ihould  be  fteeped  twelve  hours  j the  fmall,  as  whit- 
^ iogs. 
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tings,  &c.  about  two  hours,  fhe  cod  mud  therefore  be  laid 
to  deep  in  the  evening:  the  whitings,  &c.  in  the  morning  of 
the  day  they  are  to  be  dreH'ed. — After  the  time  of  deeping  they 
are  to  be  taken  out  atid  liung  up  by  the  tails  utuil  they  are 
drefled.  The  reafon  of  hanging  them  up  is,  that  they  foften 
equally  as  in  the  deeping,  without  extrafting  too  much  of  the 
xelifh,  which  would  make  them  infipid.  When  thus  prepared, 
the  fmall  fifh,  as  whitings,  tufk,  and  fuch  like,  mud  be  floured 
and  laid  on  the  gridiron,  and  when  a little  hardened  on  the- 
one  fide,  mud  be  turned  and  haded  with  oil  upon  a feather ; 
and  when  baded  on  both  fides,  and  heated  through,  take  them 
up,  always  obferving,  that  as  fweet  oil  fupplies  and  fupples 
the  fifh  with  a kind  of  artificial  juices,  fo  the  fire  draws  out 
thofe  juices,  and  hardens  them.  Be  careful,  therefore,  not 
to  let  them  broil  too  long;  but  no  time  can  be  preferibed,  be- 
caufe  of  the  difference  of  fires,  and  various  fizes  of  the  fifh. 
A clear  charcoal  fire  is  much  the  bed,  and  the  fifh  kept  at  a 
good  didance  to  boil  gradually,— .The  bed  wSy  to  know  when 
the  fifh  are  enough,  is,  they  will  fwell  a little  in  the  hading, 
and  you  mud  not  let  them  fall  again.  Thofe  that  like  fweet- 
oil,  the  bed  fauce  is  oil,  vinegar,  and  mudard,  beat  to  a con- 
fidence, and  ferved  up  in  faucers. 

If  your  fifh  is  boiled,  as  thofe  of  a larger  fort  ufually  are,  it 
fhould  be  in  milk  and  water,  but  not  properly  to  fay  boiled,  as 
it  fhould  only  jud  fimmer  over  an  equal  fire;  in  which  way, 
half  an  hour  will  do  the  larged  fifh,  and  five  minutes  the 
fmaileft.  Some  people  broil  both  forts  after  fimmering,  and 
fome  pick  them  to  pieces,  and  then  tofs  them  up  in  a pan  with 
fried  onions  and  apples.  They  are  either  way  very  good,  and 
the  choice  depends  on  the  weak  or  ftyong  domach  of  the  caters. 

Dried  Salmon  mud  be  managed  in  a different  manner;  for 
though  a large  fifh,  it  does  not  require  more  deeping  than  a 
whiting,  and  fhould  be  moderately  peppered  when  laid  on  the 
gridiron. 

Dried  Herrings  fhould  be  deeped  the  like  time  as  a whiting, 
in  fmall  beer  indead  of  milk  and  water;  and  to  which,  as  to 
all  kinds  of  broiled  falt-fifh,  fweet-oil,  will  always  be  found  the 
bed  hading,  and  no  ways  affedl  even  the  delicacy  of  thofe  who 
do  npt  love  it. 

SECT.  II. 

DIRECTIONS  FOR  making  different  kinds  of 

BREAD. 

IN  the  execution  of  this  bufinefs,  one  very  material  confi- 
deration  is,  the  proper  condrutHon  of  your  oven,  which  fliould 
be  bpUt  rour,d,  and  not  lower  from  the  roof  than  twenty  inches, 

nor 
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nor  higher  tjian  twenty -four  inches.  The  mouth  fhould  be 
fmall,  with  an  iron  door  to  fhut  quite  clofe;  by  which  means, 
lefs  fire  will  be  required,  it  will  heat  quicker  than  a long  and 
high-roofed  oven,  and  bake  every  thing  better. 

’To  make  Bread  the  London  IV ay. 

PUT  a bufhel  of  good  flour,  ground  about  five  or  fix  weeks, 
into  one  end  of  your  trough,  and  make  a hole  in  the  middle. 
Take  nine  quarts  of  warm  water  (called  by  the  bakers  liquor) 
and  mix  it  with  one  quart  of  good  ^aft;  put  it  into  the  flour, 
and  ftir  it  well  with  your  hands  till  it  is  tough.  Let  it  lay  till 
it  rifes  as  high  as  it  will  go,  which  will  be  in  about  an  hour 
and  twenty  minutes.  Be  careful  to  watch  it  when  it  comes  t# 
its  height,  and  do  not  let  it  fall.  Then  make  up  your  dough 
with  eight  quarts  more  of  warm  liquor,  and  one  pound  of  fait; 
work  it  w'ell  up  with  your  hands,  and  then  cover  it  with  a 
coarfe  cloth  or  a fack.  Then  put  your  fire  into  the  oven,  and 
by  the  time  it  is  properly  heated,  the  dough  will  be  ready. 
Then  make  your  loaves  of  about  five  pounds  each,  fweep  out 
your  oven  clean,  put  in  yourloaves,  ftiut  your  oven  up  clofe,  and 
two  hours  and  a half  will  bake  them. — Remember,  that  in  fum- 
mer  time  your  liquor  be  juft  blood-warm;  in  winter,  a little 
warmer;  and  in  hard  frofty  weather  as  hot  as  you  can  bear 
your  hand  in  it,  but  not  fo  hot  as  to  feald  the  yeall,  for  fliould 
that  be  the  cafe,  the  whole  batch  of  bread  will  be  fpoiled.  A 
larger  or  fmaller  quantity  may  be  made  in  proportion  to.  the 
rules  here  laid  down. 

To  make  Leaven  Bread. 

TAKE  a lump  of  dough,  about  two  pounds,  of  your  laft 
making,  w'hich  has  been  made  with  yeaft,  keep  it  in  a wooden 
vcflel,  and  cover  it  well  with  flour.  Ihe  night  before  you 
intend  to  bake,  put  this  (which  is  your  leaven)  into  a peck  of 
flour,  and  work  them  well  together  with  warm  liquors.  Let  it 
lie  in.  a dry  wooden  veflel,  well  covered  witli  a linen  cloth,  a 
blanket  over  the  cloth,  and  keep  it  in  a waim  place.  This 
dough,  kept  warm,  will  rife  again  the  next  morning,  and  will 
be  fufficient  to  mix  with  two  or  three  bufhels  of  flour,  being 
worked  up  with  warm  liquor,  and  a pound  ot  fait  to  each 
buChel  of  flour.  When  it  is  vvell  worked,  and  thoroughly 
mixed  with  all  the  flour,  let  it  be  well  covered  with  the  linen 
and  blanket,  until  you  find  it  rile  ; then  knead  it  well,  and 
work  it  up  into  loaves  and  bricks,  making  the  loaves  broad, 
and  not  fo  thick  and  high  as  is  done  for  bread  mavle  with  yeaft. 
Then  put  them  into  the  oven,  and  bake  them  as  before  dire£l- 
cfl-“~Always  keep  by  you  two  pounds  of  the  dough  of  your 
laft  baking,  well  covered  with  flour,  to  make  leaytia  to  ferve 

from 
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from  one  b,ikinpf-day  to  another.  ^Thc  rfiore  leaven  is  put  to 
the  Hour,  the  lighter  and  more  fpungy  the  bread  will  be;  and 
the  frelher  the  leaven  the  fweerer  it  will  be. 

To  make  French  Bread. 

LAY  at  one  end  of  ymir  troygh  half  a bufiiel  of  the  bcft 
white  flour,  and  make  a hole  in  the  middle  of  it.  Mix  a pint 
of  good  fmall  beer  yeaft  with  three  quarts  of  warm  liquor,  put 
It  in,  and  mix  it  up  well  till  it  is  tough : put  a flannel  over  it 
and  let  it  rife  as  high  as  it  will.  When  it  is  at  the  height, 
take  fix  quarts  of  fkimmed  milk,  blood  warm  (the  bluer  the  bet- 
ter, provided  it  is  Iweet)  and  a pound  of  fait.  Inftead  of 
working  it  with  your  hands,  as  you  would  do  for  Englifh 
bread,  put  the  ends  of  your  fingers  together,  and  work  it  over 
your  hands  till  it  is  quite  weak  and  ropey;  then  cover  it  over 
With  a flannel,  put  your  fire  into  the  oven,  and  make  it  very  hot. 
Obferve,  that  when  you  take  the  dough  out  of  the  trough,  you 
tife  your  hands  as  before,  or  elfe  you  will  not  get  it  out  till  it 
falls,  when  it  will  he  good  for  nothing.  Lay  it  on  the  drefler, 
.and  in  Head  of  a common  knife,  have  one  made  like  a chopping- 
■ kn.ife  to  cut  it  v^  ith;  then  make  it  up  into  bricks  or  rolls  as  you 
think  proper.  The  bricks  will  take  an  hour  and  a half  baking, 
and  the  rolls  half  an  hour.  Then  draw  them  out,  and  either 
.rafp  them  with  a rafp,  or  chip  them  with  a knife,  but  the  for- 
mer, is  the  moft  convenient,  and  is  done  with  the  greatefl  ex- 
pedition. When  you  work  it  up  with  the  fecond  liquor,  you 
may,  if  you  pleafe,  break  in  two  ounces  of  butter, 

t 

To  make  Muffins. 

PUT  into  your  trough  a bufbei  of  fine  white  flour.  Then 
take  three  gallons  of  milk- warm  liquor,  and  mix  in  a quart  of 
mild  ale,  or  good  fmall  beer  yeaft,  and  half  a pound  of  fait. 
Stir  it  well  about  for  a quarter  of  an  hour,  then  ftrain  it  into 
the  flour,  and  mix  your  dough  as  light  as  you  can.  Let  it  lie 
one  hour  to  rife,  then  with  your  hand  roll  it  up,  and  pull  it  in- 
to little  pieces  about  the  fize  of  a walnut.  Roll  them  like  a 
ball,  and  lay  them  on  a table,  and  as  faff  as  you  do  them,  put  a^ 
flannel  over  them,  and  be  fure  to  keep  your  dough  covered! 
When  you  have  rolled  out  all  your  dough,  begin  to  bake  the 
firft,  and  by  that  time  they  will  be  fpread  out  in  the  right 
form.  Lay  them  on  your  plate,  and  as  the  bottom  fide  begins 
to  change  colour,  turn  them  on  the  other.  Be  careful  that  the 
middle  of  your  plate  is  not  too  hot;  if  it  is  put  a brick-bat  of 
two  in  the  middle  of  the  fire  to  flacken  the  heat. 

Oat-Cakes  are  made  the  fame  Way,  only  ufe  fine  fifted  oatmeal 
inflcad  of  flour,  and  two  gallons  of  water  inftead  of  three. 
When  you  puli  the  dough  to  pieces,  roll  them  out  with  a good 

deal 
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flour  cover  them  with  a piece  of  flannel,  and  thejr 
tul  rl  to  a p“per  thickneft.  If  you  find  them  too  b.g.  or 
tnn  little  VOU  muft  roll  your  dough  accordingly. 

w£  you  Neither  mufBna  or  oat-cakes,  toaft  them  o„ 

1 1 rj  ^ /vrlfn  hut  do  not  burn  them;  then  pull  them 

Sh  K’  r;rch:^”SFS£^  s 

rufthl"”  y"fdf  e'^-;iH  hV  ■ 

When  they  are  buttered  cut  them  acrofs  with  a knite. 

To  difeover  ivhether  Bread  or  Flour  have  been  adulterated. 
VARIOUS  are  the  arts  that  have  been  praftifed  upon  the 
public  in  the  adulteration  of  flour,  by  the  ufe  of  b^n-meal, 
whiting,  chalk,  alum,  flaked  lime,,  jalap,  bones, 

Were  bean-flour  the  only  means,  the  evil  would  not  be 
•reat,  as  it  aflrords  a nourifhment  equal  to  wheat,  though  it 
has  a peculiar  roughnefs,  and  is  of  a dulky  colour.  ^ 
in  a gr^t  meafure  remedied  by  adding  chalk  to  give  U white- 
nefs,  alum  to  give  it  the  necelTary  confiftence  to  knead  well, 
and  jalap  to  take  off  the  aftringency.  To  difeover  whether 
flour  has  been  adulterated  with  whiting  or  chalk,  mix_  it  with 
fome  juice  of  lemon  or  ftrong  vinegar.  If  the  flour  is  Pure, 
no  fermentation  will  take  place;  but  if  it  is  adulterated  with 
whiting  or  chalk,  it  will  ferment  like  the  working  of  yeaft. 
Meal  adulterated  is  heavier  and  whiter  than  when  pure;  the 
quantity  that  would  fill  an  ordinary  tea  cup,  has  been  found  to 
weigh  upwards  of  four  drams  more  than  genuine  flour.  ^ 

The  methods  to  dete£t  the  adulteration  of  bread,  is  to 
proceed  as  follows  ; Slice  the  crumb  of  a loaf  very  thin,  after- 
wards break  it,  but  not  very  fmall,  and  put  it  with  a great 
deal  of  water  into  a large  earthen  pan  or  pipkin,  flace  it 
over  a gentle  fire,  and  keep  it  a long  time  moderately  hot.-— 
Pour  out  the  bread,  which  will  be  reduced  to  a pap,  and  the 
bones,  afhes,  or  other  unwholefome  ingredients  will  be  found 
at  the  bottom.  This  is  a very  Ample  procefs,  and  may  be 
tried  in  moft  families.  But  where  you  are  poflefled  of  a cu- 
curbit* the  following  is  a more  certain  and  regular  method. 
Gut  your  bread  as  before  direaed,  and  put  it  into  a glafs  cu- 
curbit with  a large  quantity  of  water.  Place  it  in  a fand 
furnace,  taking  care  not  to  fliake  it.  Let  it  ftand  twenty-four 
hours,  keeping  it  of  a moderate  heat.  In  this  time  the  bread 

* A cucurbit  is  an  earthen  6r  glafs  veffel,  fo  called  from  its  refem- 
blance  to  a gourd,  rifing  gradually  from  a wide  bottom  to  a narrow  peck. 
This  vcffel  'is  of  great  ufe  in  chetnical  diftillaiisns. 

XI.  flO 


Will  be  foftcned,  nnd  tli*.  j-  /. 
alum  will  be  di/Tolved  in  Se  h 

from  ,t.  If  any  jalap  has  been  nlV  ' Tl 

the  bottom.  ‘"gredients  will  fink  to 
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W/«,, 

per  appendage  to^  our  Wolk^  ^NumbL^Tf 

the  country  only  for  a of  families  refide  in 

others  who  totally  retire,  in  orde7to h ''’u''  many 
noife  of  the  town  for  the  L„f  '° *e  buaie  and 
In  fuch  families  as  thefe  a ranqm]  ftate  of  the  country. 

Ms  feaion  muft  be  cx.^ZgZcfulZlhX1 1’'‘ 

Will  at  all  times  be  provided  with  thl  ^ houfekeeper,  as  fhe 
table  with  feme  of  fhe  nrincT™^  Z “/  f“tni(hing  the 

faftory  tepall.  We  lhall  begi,^  'he  fljeft  wtf"'' 

ne^£i,g,  iJrnWng,  ond  Ma,,ag,„„,t  of  Fo^U. 

_ IN  the  commencement  of  this  bufmefs  the  firif  rj 
tion  mufl;  be  the  proper  choire  nf  t-Kol-  c ’ ^ ^^onfidera- 

colated  for  breedlg^  tKo  W a 7'“ 

proper  for  fitting,  L the  yo.mger  l„r 
cock  IS  a good  nroDortinn  ^Tt  « d Six  hens  to  a 

feed  them  a,  par-’H^rh^rs/^J^wa;:  .Tot  ’<Z 

tii£SS:S™ 

ducks,  and  turkeys  fit  thirty.  ^ ^ ^ S^efe, 

ftouli^F^'r  She 

contb:ra  s :tgh  m'f^  if 

ihSa';:  ts's: 

Es  NL‘r  rh  breeders  nor  good 

ayers.  JNever  chufe  a hen  that  is  fat,  as  fiie  will  neither^ an 

fwer  the  purpofe  of  fitting  or  laving  If  fhe  is  n,  -ir 

wui'g"  f ““ 
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The  beft  egge  a«  ‘X 

L “ "ive  ,he.  ^ 

wUh  f=""<=P=f ’X  r,Uy  fle.imer>vm,  la/ e piece  of  chalk 
their  own  eggs,  ,,  ^hid,  they  will  often  be 

?’r„';}Xh;^fhohi„g^he.^^ 

SnThV;rhTn"(/o“a‘:iw4l  he  (etwith  an  odd  egg,  as  ntne. 
hatching  them  ^/-X“cr"ch‘td  crol'll^  TLZ 
nieces®  pounded  acorns  and  bran,  with  pottage  or 

sreat’bread  fteeped  in  water.  They  muft  be  kept  in  a dole 
/lace,  and  their  feathers  mull  be  plucked  from  their  heads, 

*'”ln  ordcr"*that  the  chickens  may  be  large,  and  raoft  kindly,  the 
' bed  time  to  fet  a hen  is  in  the  month  of  Februa^ry,  when  the 

moon  has  turned  the  full,  that  Ihe  may  ^ 

tlie  Increafe  of  the  next  new  moon;  for  one  brood  ot  this 

month  is  preferable  to  that  of  any  other.  Hens 

fet  from  this  time  to  Oaober,  and  then  have  good  chickens. 


but  not  after  that  time. 

If  you  fet  a hen  upon  the  eggs  of  clucks,  geefe,  or  turkies, 
you  muft  fet  them  nine  days  before  you  put  her  own  eggs  to 

ii  iT* 

Before  you  put  the  eggs  under  the  hen,  it  will  be  necelTary  to 
make  fome  particular  mark  on  the  fide  of  them,  and  to  obferve 
whether  (he  turns  them  from  that  to  the  other:  if  fhe  does  not, 
then  take  an  opportunity,  when  (lie  is  from  them,  to  turn  t^ern 
vourfelf.  Be  careful  the  eggs  you  fet  her  with  are  new,  which 
maybe  known  by  their  being  heavy,  full  and  clear;  neither 
fhould  you  chufe  the  largeft,  for  they  have  often  two  yolks;  and 
though  fome  are  of  opinion  that  fuch  will  produce  tw^o  chic^ns, 
it  commonly  proves  a millake;  but  if  they  do,  the  produclioa 

is  generally  unnatural.  _ ,-n.  u j 

The  greateft  care  muft  be  taken  that  the  hen  is  not  diltuibed 
while  (he  is  fitting,  as  it  will  caufe  her  entirely  to  forlake  her 
neft.  To  prevent  this  be  careful  to  place  her  meat  and  water 
near  her  during  the  time  flic  is  fitting,  that  her  eggs  may  not 
cool  while  fhe  is  abfeut  from  her  neft,  ftir  up  the  ftraw  gently, 
make  it  foft,  and  lay  the  eggs  in  the  fame  order  you  found 

3 D 2 them. 
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them.  It  will  not  be  T *• 

mary  or  brimltone.  BTcaref.,1  "eft  with  rofe- 

eggS)  and  fet  upon  them  as  . ‘‘°es  not  come  at  the 

break  them,  but  it  will  caufe  tl^ 

Your  hen-houfe  n.uft  n.  l neft. 

and  ftrong  walls.  Let  there^K*^  and  fpacious,  with  a high  roof, 
they  may  enjoy  the  binefu  of  theeaft.ficle,  that 

be  ftrongly  lathed  and  clofi  Ihut  “i'"’  muft 

the  infide  of  the  walls  unon  th/  and  round  about 

pens,  three  feet  higl^fo?!"  ^‘'>^ge 

and  near  the  roof  of  [he  houf 

from  one  fide  to  the  other  At  ca  P^’^ehes,  reaching 
darkeft  part,  over  th^W^nd  f the 

fmall  hampers  of  ftraw  not  onl^T*’  ^ be  placed  feveral 
make  their  nefts,  but  Jikewife  fn 

when  they  fit  to  hatch  chickens  "letTh^°  7 : but 

«:?ofT  ftS  r 

larger  fowl  you  niav  ODen  rhp places;  bur  for 
The  moa  adv^^gfo"  t„tr 
fome  kitchen,  bre^Cff  or  H-c 

ceive  a diftant  warmth  from  the  i' may  re- 

whmh  to  pullets  is  no.  o„,y  whotfi^^^'u'/r^rea^f 

retmin?  anTcrlt'ytrp^rchrs^r"' 

Other.  Wherever  no..ie  ^ be  over  each 

will  naturally  come-  forwhTch  vermin 

wormwood  a:rc:^W.tou?h':^t:fe"''Vo7m 

to  theh'ealth  of  your  poultry  ^ “"° 

reft''traoTm  =^'  'h^"  tbe 

fire-  i/wdl  be  alfn*°°  ’tr  '^'  "be  benefit  of  the 

Th;”hS«s  firfth^^^^^^  ''''"■  "’'I''  bofemary. 

the  reft  are  dT  1 f ,1  ^ deepifti  fieve  till 

^ell=  K • h not  eat  immed  ately.  Some 

fhelL  being  harder  than  others,  they  will  recuire  fo  much  mo^e 

S Iwdf  ;,o.“'h“"'''''’ =■-  " 

h„  S,’,h  -M  r.  ""P'''>P"  '»  >«  them  continue  under 

^ After ^thL”K  ‘’’"''>^''1''''=  tiouriH,ment, 

oatmeal  fome^r'  r ‘'“‘P®’  P'”'  ''^tr  fmall 

foe  whte  bmad  ’’’  "’'"‘t  '’'■  '''^=  "““bti  of 

me  white  bread.  When  they  have  gained  ftrength  you  may 
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,Wethemcrufis,cheefep.nn«s^,w^^ 

m'.lk,  barley-^  > " digelled.  They  roua  be 

meat  that  is  fmall,  before  they  are  fuffered  to  go 

','P'  i"  t G;et’chferche/ped  a.ong  the  meat 

abroad  witl  nreferve  them  from  the  rye,  or  other 

^ir::fJsrte  head.  B=  catefu.  thaube,  U sahe^de^. 

are  very  dangerous  to  young  ones;  nor  let  them  g 

c?.-  4- i.  7r- - “ tit 

a fmall  quant.ty  of  U„t  will  facilitate 

them  fittening"  ^All'fo*^*ls  and  other  birds,  have  two 
ton':;  the!;  crop  that  lu^dL'di 

tottoV  fand,  which  help  to  do  ^at  office,  and 
without  them,  or  fomething  of  that  kind,  a foM'l  Mill  be  want- 
ing of  its  appetite;  for  the.  gizzard  cannot  macerate  or  grind 
thf  food  faft^enough  to  difeharge  it  from  the  crop  w'lthout  fuch 
affift^;,  td  °toefor  in  thil  cafe  the  brick-dua  thrown  into 

'^^dens^'are  fubjeft  to  various  difeafes,  the  moa  principal  of 
which  are  the  following. 

Setting  hens  are  fometimes  troubled  with  lice  and  vermin; 
for  the  cure  of  which,  pound  burnt  cummin  and  Itaphilagar, 
of  each  equal  quantities,  mix  it  with  wine,  and  rub  theqi  with 
it,  or  wafh  them  with  a decoaion  of  wild  lupines. 

' If  hens  are  troubled  with  a loofenefs,  mix  a handful  ot  barley- 
meal,  and  as  much  wax,  in  fome  wine;  make  it  into  a mefs 
and  give  it  them  in  the  morning  before  they  have  any  other 
meat,  or  elfe  let  them  drink  a decoaion  of  quinces  or  apples. 

It  fometimes  happens,  that  hens,  by  laying  too  many  eggs, 
or  fitting  too  long,  exhauft  their  ftrength,  and  languifli.  To 
remedy  this,  take  the  white  of  an  egg,  and  roaft  it  till  it  appears 
burnt;  mix  this  with  an  equal  quantity  of  raifins  alfo  burnt, 
and  give  it  them  the  firfl  thing  in  the  morning. 

Fowls  are  very  fubject  to  a diforcler  called  the  plp>  which 
arifes  from  a white  thin  fcale  growing  on  the  tip  of  the  tongue, 
and  will  prevent  their  feeding*  This  is  eafily  difeerned,  and 
^ generally 


„ supplement 

gc'ieralljr  proceeds  from  rtrinf  / ' 

byTh°"  fil'hy  rood  Tl?,  ’’“u"''  0^  'v,„,  of 

,7  P“"'"K  'I'O  foale  Wi,h  you  nil  '“''d, 

tongue  with  fait.  ^ and  then  rubbing  the 

gardener  is  diligent  in^^p"cking  "uV’f  ' and  if  your 

n;ake  your  ducks  farniliar/an  1 heLftf 

g>ve  their  flcfli  Li  agLeabJe  tafe-“L  J^h 

their  nefts,  and  make  them  as  near  tiJ  i'arrition  off 

yys  feed  them  there,  as  h Ln  poffible,  al. 

ducks  are  of  a very  rambling  nature!''  ^ 

p ^y‘h7nitT,b!m%7S  h"'*  '1“™  '"'""'d  «> 

Little  attendance  is  required  while  thev  fft 
have  fame  barley  or  offal  corn  ^ ^ ^ 'ct  them 

tnay  not  hurt  their  eggs  by  ftraJgfinTr  "T  '^cy 

In  winter  it  is  much^etLr  to  tt  f hT 
than  any  kind  of  duck  whatever  . „ ^ " “P°"  ,^he  duck  eggs, 
them,  when  hatched,  too  foon  to  *cad 

theris  cold,  in  all  probabilitv'fom^Tf'^''’  the  wea- 

number  of  eggs  to^  fet  to  /I  u • ^ l The 

-HI  cover  as  many  oJ  L e tt  " '^he  hen 

up  as  carefully.  ^ ^ ® will  bring  them 

are  hatched,  wilf  teou^  ducklings 

theyhappen\o  bepr^lcenVwLrL^^  attendance,  but  ?f 

to  take  them  under  cover  efnpr'  n ^ he  neceffary 

duck  naturally  loves  wateV  It  re"  ^ though  the 

‘'’The"'' I 'I!'  7°""'  hTrbV?i”“*"“  ““ 

kept  III  a pen,  wliere  thev  mnft  I ^”i  ^/^tired  place,  and 
Any  fore  of  co7„  „7|l  ^ '’“7  P'^'V  °f  “™  and  water. 

».i^a,te„.hemf7:^i'.^:’C‘'„,;h*;tf;f^^^^^^ 

THF  1r  ■ t 

They  will  7’’"’®  attended  with  very  little  cnnence 

-cd77  Vc:re“'c7’a,m'r““’  Paft«/;  and 

water.  attendance,  ettcept  their  having  plenty  of 

is  a I'ln  t' of'?  ate  reckoned  the  bell ; but  there 

ers  ihan  the  Englilh^^fpethlly  ,'f  7h^  f 

h iin,  eipecialJy  if  their  eggs  are  hatched  under 

I 


an 
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an  Engltfli  goofe.  It  muft  be  obferved,  that  the  colour  of 
them  Ihould  be  white  or  grey,'  for  pyed  are  not  fo  profitable, 

and  the  darker  coloured  are  filll  worfe.  , t.  • 

It  maybe  eafily  known  when  geele  want  to  lay  by  their  car- 
rying ftraw  in  their  mouths;  and  when  they  will  fit  by  their 
continuing  on  their  nefts  afier  they  have  laid.  The  proper 
time  for  laying  is  the  fpring,  and  the  earlier  the  better,  be- 
caufeof  their  having  a fccond  brood.  A goofe  fits  in  general 
thirty  days;  but  if  the  weather  is  fair  and  warm,  fhe  will 
hatch  three  or  four  days  fooner.  During  the  time  of  her  fit- 
ting you  muft  be  careful,  when  flie  rifes  fromithe  neft,  to  give 
her  meatj  as  oatSj  and  bran  fealdedj  and  let  her  have  the 
opportunity  of  bathing  in  water. 

When  the  goflings  are  hatched,  you  muft  keep  them  m the 
houfe  ten  or  twelve  days,  and  feed  them  with  curds,  barley- 
meal,  bran,  &c.  After  they  have  got  ftrength,  let  them  go 
abroad  for  three  or  four  hours  in  a day,  and  take  them  in  again 
till  they  are  big  enough  to  take  care  of  themfelves.  One  gan- 
der is  a proper  proportion  for  five  geefe. 

To  fatten  green  geefe,  you  muft  fhut  them  up  when  they  are 
about  a month  old,  and  they  will  be  fat  in  about  a month  more. 
Be  fure  to  let  them  have  always  by  them  fome  fine  hay  in  a 
fmall  rack,  which  will  much  haften  their  fattening.  But  for 
fattening  older  geefe,  it  is  commonly  done  when  they  are  about 
fix  months  old,  in  or  after  harveft,  when  they  have  been  in 
theftubble  fields,  from  which  food  fome  kill  them;  but  thofe 
who  are  defirous  of  having  them  very  fat,  fhut  them  up  for  a 
fortnight  or  three  weeks,  and  feed  them  with  oats,  fplit  beans, 
barleyrmeal,  or  ground  malt  mixed  with  milk.  They  will 
likewife  feed  on,  and  fatten  well,  with  carrots  cut  fmall:  or 
if  you  give  them  rye  before  or  about  Midfummer  (which  is 
commonly  about  their  fickly  time)  it  will  ftrengthen  them,  and 
keep  them  in  health. 

It  is  to  be  obferved,  that  all  water-fowl,  while  fattening, 
ufually  fit  with  their  bills  on  their  rumps,  from  whence  they 
fuck  out  moft  of  their  moifture  and  fatnefs,  at  a fmall  bunch 
of  feathers  which  ftand  upright  on  their  rumps,  and  is  always 
moift.  But  if  you  cut  this  dlofe  away,  it  will  make  them  fat 
in  lefs  time,  and  with  lefs  meat  than  otherwife. 

Turkles. 

TURKIES  are  birds  of  a very  tender  conftitution,  and, 
while  young,  muft  be  carefully  watched  and  kept  warm;  for 
the  hens  are  fo  negligent,  that  while  they  have  one  to  follow- 
them,  they  will  never  take  care  of  the  reft. 

Turkies  are  great  feeders  of  corn,  and  if  kept  on  it  will  con- 
fume  a prodigious  quantity ; but  if  left  to  their  own  liberty 

when 
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To  “'’Ist'ef b,foc<li„,o„ 

often  lay  thdr  in  fccret'nbcr/  ‘hey  will 

l-refh  choel'ecue  in  fma™tes  and  lo  ri!I-  j 1“?*’  ^ 8'"" 

piecT  They  muftT^f  '""> 

^urh'.  7 L ^ ‘he  hen  wilt  not  take 

much  care  of  them;  and  when  they  have  got  fome  ftrength 

nannot  fcav  yL.'"  “ ?""[  P'»«>  f™”  '"•’'■'ce  the; 

cannot  ltra>  You  mult  not  let  them  out  till  the  dew  is  off 

before  night  be- 

WL  dew  IS  very  prejudicial  to  their  health.  ^ * 
When  you  fatten  turkies,  give  them  fodden  barley  or  fod- 
den  oats  for  the  firft  fortnight,  and  for  another  fortnight  cram 
them  in  the  following  manner.  Take  a quantity  o^f  barley- 
meal  Foperly  fiftpd,  and  mix  it  with  new  milk.  Make  it  into 
a good  ftiff  dough  pafte;  then  make  it  into  long  crams  or  rolls 
big  in  the  middle,  and  fmall  at  both  ends.  xLn  wet!Lm  b 
luke-warm  milk,  give  the  turkey  a full  gorge  three  times  a-dav 

morning,  noon  and  night,  and  in  a fortnight  it  will  be  as  fat 
as  neceifary. 

. The  eggs  of  turkies  are  not  only  reckoned  very  wholefome  ‘ 
m general,  but  they  will  hkewife  greatly  contribute  to  the  re- 
ftoring  of  decayed  conftitutions. 


Pigeons. 

IF  you  are  not  already  provided,  the  bed  time  to  furnifh 
yourleit  with  pigeons  is  in  the  month  of  May  or  Auguft,  bc- 
caufe  at  thofe  times  they  are  young,  and  in  fine  condition. 

lere  are  various  forts  of  pigeons,  fuch  as  carriers,  pouters, 
runts,  tumblers,  &c.  but  the  two  principal  are,  the  tame  and 
dovecote.  The  former  of  thefe  is  no  lefs  valued  for  its  beauty 
than  the  largenefs  of  Its  body;  but  the  latter,  which  is  the 
kind  ufually  kept  in  dovecotes,  and  thence  receives  its  name, 
IS  fmaller,  and  lefs  beautiful. 

Tame  pigeons  generally  produce  but  two  young  ones  at  a 
brood;  but  they  make  fome  amends  for  the  fmallnefs  of  the 
number,  by  the  frequency  of  their  hatching;  for,  if  well  fed 
and  looked  after  they  will  have  young  ones  twelve  or  thirteen 

times 
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in  the  year.  In  chiifing  them  the  beauty  is  generally 
moH:  regarded  5 but  care  fhould  be  taken  to  pair  them  well, 
becaufe,  in  this  cafe,  they  will  be  more  firmly  attached  to 
each  other. 

Particular  care  muft  be  taken  to  keep  them  clean,  for  they 
dinike-dirf,  though  they  make  a great  deal  of  it.  Their  bed 
food  is  tares,  or  white  peafe,  and  they  ftiould  have  fome  gravel 
fcattered  about  their  houfe,  and  clean  water  fet  in  different 
places.  A great  deal  of  care  muft  be  taken  to  prcferve  them, 
from  vermin,  and  their  nefts  from  the  ftarlings  and  other  birds, 
as  the  latter  will  fuck  their  eggs,  and  the  former  entirely  de- 
ftroy  them. 

The  common,  or  dovecote  pigeon,  is  a fort  that  not  only 
demands,  but  deferves  very  great  attention;  and  of  this  breed 
is  properly  that  which  is  called  the  common  blue  pigeon.  This 
has  the  advantage  of  many  other  kinds,  in  that  it  is  hardier, 
and  will  live  in  the  moft  fevere  weather.  But  if  the  breed 
fhould  be  too  fmall,  it  may  be  mended,  by  putting  in  a few 
fame  pigeons  of  the  moft  common  kind,  and  the  leaft  con- 
fpicu.ous  in  their  colours,  that  the  reft  may  the  better  take  to 
them  from  their  being  more  like  themfelves. 

The  ringdove  has  been  introduced  into  the  dovecote,  by  fet- 
ting  the  eggs  under  a common  pigeon;  they  will  in  this  cafe 
live,  and  tahe  their  chance  among  the  others;  and  they  have 
two  advantages  over  them,  the  one  in  their  largenefs,  and  the 
other  in  their  hardinefs,  for  they  vvill  live  on  any  food,  aiid 
endure  the  moft  fevere  weather. 

A proper  proportion  of  the  fexes  fhould  be  obferved  among 
pigeons;  for  there  is  nothing  fo  hurtful  as  having  too  many 
cocks,  efpeclally  if  you  keep  the  larger,  or  tame  kind.  An 
abundance  of  cocks  will  thin  the  dovecote,  for  they  will  grow 
quarrelfome,  and  beat  others  away,  till,  by  degrees,  a very 
thriving  dovecote  fliall  be,  by  this  fingle  miftake,  reduced  to 
a very  poor  condition. 

The  beft  and  moft  eafy  method  of  making  a dovecote  is,  to 
build  the  wall  with  clay  mixed  with  ftraw;  they  may  be  made 
four  feet  or  more  in  thicknefs,  and  while  they  are  wet,  it  is 
eafy  to  cut  holes  in  them  with  a chiffel  or  other  inftrument. 
But  of  whatever  materials  the  cote  is  ere£l:ed,  it  fhould  be 
white  waflied  frequently  on  the  outfide.  Pigeons,  as  we  have 
already  obferved,  are  cleanly  birds;  they  love  the  appearance 
of  neatnefs,  and,  beGdes  this,  the  colour  renders  the  building 
more  confplcuous. 

With  refpeft  to  the  food  for  pigeons,  exclufive  of  the  peas 
and  tares  already  mentioned,  barley  is  very  proper,  as  it  not 
only  ftrengthens  them,  but  promotes  their  laying:  buck-wheat 
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will  likcwlfc  Iipve  the  fame  efredls.  In  general,  uoweve  r,  the 
common  pigeons  in  a dovecote  take  care  of  themfdvcs,  and 
need  little  food  from  their  keeper. 

Pigeons  are  very  fond  of  fait,  and  therefore  they  fliould 
have  a large  heap  ui  clay  laid  near  the  dovecote,  and  let  the 
brine  done  witli  in  the  family  be  frequently  beaten  among  it; 
or  you  may  male  a kind  of  mortar  vi-lth  lime,  fand,  clay,  and 
fait,  which  they  will  peck  with  great  fatisfaftion.  When  it  is 
thus  made  on  putpofe  for  them,  it  ir.  bed  to  make  it  thin,  and 
keep  it  fo  by  often  mixing  brine  with  it. 

The  ufe  of  fait  is  of  much  more  advantage  to  pigeons  than 
me'rely  the  plealing  them,  for  nothing  will  recover  them  fo 
readily  from  ficknc-rs;.  a mixture  of  bay-falt  and  cummin-feed 
being  with  them  an  nniverfal  remedy  for  mod  difeafes. 

Various  methods  have  been  ufed  t6  make  pigeons  Icve  theif 
habitation.  Sorne  have  recommended  the  ufe  of  alTafccticla' 
and  others,  of  cumniin-feed,  for  this  purpofe;  but  the  belt 
method  is,  to  keep  up  condantly  the  faded  clay  as  before  de- 
feribed*,  for  it  is  what  they  love,  and  they  will  therefore  day 
where  they  can  have  it  in  plenty. 

Pigeons  are  fometimes  apt  to  be  fcahby  on  the  backs  and 
breads,  which  didemper  will  kill  the  young,  and  make  the  old 
ones  fo  faint,  that  they  cannot  take  their  fligjjts.  In  order  to 
cure  this  didemper,  take  a quartern  of  bay-falt,  and  as  much 
common  fads,  a pound  of  fennel-feed,  a pound  of  dill-feed,  as 
much  cummin-feed,  and  . an  ounce  or  two  of  allafoetida,  mix 
all  thefe  together  with  a little  wheat-flour,  and  fomc  fine 
•worked  clay;  when  it  is  well  beaten. together,  put  it  into  two 
pots,  and  bake  them  in  an  oven.  ' When  they  are  cold,  lay 
them  longways  on  the  dahd  or  table  in  the  dovehoufe,  and  the 
pigeons,  by  pecking  it,  will  be  foon  cured. 

General  Obfervations  on  Poultry. 

MANY  creatures  are  endowed  with  a ready  difeernment  to 
fee  what  will  tu^-n  to  f heir  own  advantage  and  emolument*,  and 
often  difeover  more  fagaclty  than  could  be  expected.  Thus 
poudry  have*  been  -often  known  to  watch  for  waggons  loaded 
with  wheat,  and,  running  after  them,  pick  up  a number  of 
grains  which  are  fhaken  from  the  fheaves  by  the  motion  of  the 
carriages.  Thus  when ' I have  taken  down  my  gun  to  (hoot 
fparrows,  my  cats  would  generally  run  out  before  me,  to  be 
ready  to  catch  up  the  birds  as  they  fell. 

The-earneft  and  early  propenfity  of  the  -feathered  tribe  to 
rood,  on  high  is  very  obfervable;  and  difeovers  a ftrong  dread 
•imprefled  on  their  fpirits  refpefting  vermin  that  may  annoy 
them  on  the  ground,  during  the  hours  of  darknefs.  Hence 
poultry,  if  left  to  themfelves  and  not  houfed,  will  perch  the 

w-iutef 
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winter  tlirougli  on  yew  trees,  and  fir  trees*,  and  tiirkles  and 
Guinea  fowls,,  heavy  as  they  are,  get  up  into  apple  trees.  Phea- 
fa'Mts  alfo  in  woods  fleep  on  trees  to  avoid  foxes;  while  pea- 
fowls climbon  the  tops  of  thehighefh  trees  round  their  owner’s 
houfe  for  fecurlty,  let  the  weather  be  ever  fo  cold  or  blowing. 
Partridges,  indeed,  rooft  on  the  ground,  not  liaving  the  fa- 
culty of  perching,  but  then  they  are  equally  .apprehenfive  of 
danger;  and  fearing  the  approaches  of  pole-cats  and  floats* 
they  never  trull  themfelves  to  coverts;  but  nefUe  together  In 
the  middle  of  a large  field,  far  removed  from  hedges  and  cop- 
pices, which  they  love  to  haunt  in  the  day,  and  where  at  thaj; 
feafon  they  can  flculk  more  fecure  from  the  ravages  of  rapacious 
birds. 

As  to  ducks  and  geefe,  their  aukward  fplay  web  feet  forbid 
them  to  fettle  on  trees;  therefore,  in  the  hours  of  darknefs 
and  danger,  they  betake  themfelves  to  their  own  dement,  the 
water,  where  amidft  large  lakes  and  pools,  like  fltips  riding  at 
anchor,  they  float  the  whole  night  long  an  peace  and  fecurlty. 

Rabbits. 

TAME  rabbits  are  very  fertile,  bringing  forth  young  every 
month.  As  foon  as  the  doe  has  kindled,  Ihe  muft  be  put  to 
the  buck,  otherwife  fire  will  deftroy  her  young.  The  bed  food 
for  them  is  the  fweetefl  hay,  oats  and  bran,  marfhmallows, 
fowthillle,  parfley,  cabbage  leaves,  clover-grafs,  kc.  always 
frefli.  Ilou  muft  be  careful  ro  keep  them  exceeding  clean, 
otherwife  they  will  not  only  poifon  themfelves,  but  likewife 
thofe  that  look  after  them. 

SECT.  IV. 

MANJGEAfENT  of  the  DAIRT. 

THIS  is  a bufinefs  which  requires  a great  deal  of  care  and 
attention;  and  its  prodnclions  are  mofl  efl'ciuially  beneficial  in 
a family.  Indeed  this  employment  lliould  be  principally  con- 
fined to  one  perfon,  to  whom  the  iollowing  general  obferva- 
tions  may  not  be  unnecefiary. 

It  muft  be  particularly  remembered,  that  want  of  deanlinefs 
is  no  where  fo  unpardonable  as  in  the  dairy,  where,  indeed, 
the  fuccefs  of  every  operation  depends  upon,  and  requires  that 
not  only  the  iitenfils,  but  the  drtflers,  fhelves,  walls  and  floor, 
fliould  be  kept  exceeding  clean  and  well  aired;  and  in  hot 

weather  they  fhould  be  frequently  fluiced  with  clean  cold 
water. 

Your  covvs  fliould  be  milked  at  a regular  hour;  for  the  de- 
tention of  the  milk  not  only  tends  to  fpoil  it,  but  keeps  the 

3^2  animal 
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animal  in  violent  pain.  In  fummer,  the  time  of  milking  fliould 
not  be  Inter  than  five  in  the  evening,  that  they  may  have  time 
to  fill  their  bags  by  morning,  and  their  udders  fhould  be  well 
emptied  at  each  milking. 

In  general  cows  require  gentle  treatment,  efpecially  If  their 
teats  happen  to  be  fore ; for  if  roughly  handled,  they  will  not 
only  kick  and  wince,  and  become  wild  and  ungovernable,  but 
even  retain  their  udders  lialf  full  of  milk;  In  conftquence  of 
which  tlieir  bags  get  hard  and  ulcerous,  or'they  lofe  their  milk 
entirely  till  they  calve  again. 

When  the  milk  is  brought  into  the  dairy,  It  fhould  be  well 
flrained,  and  emptied  into  clean  pans.  White  ware  pans  are 
the  mofl;  preferable,  on  account  of  their  fuperior  cleanlinefs; 
the  brown  fort  is  very  porous,  and  fcarce  any  fcalding  will  be’ 
fuflicient  to  cleanfe  them  thoroughly. 

In  the  middle  diftri61:  of  the  county  of  Somerfet,  Mr.  Bil- 
lingfley,  in  his  general  view  of  Agriculture,  has  the  following 
remarks  upon  Dairy  Management: 

The  cows  of  this  diflrift  being  intended  chiefly  for  the  pur- 
pofes  of  cheefe-making,  the  profit  arifing  is  in  proportion  to 
the  quantity  and  quality  of  the  milk;  fize’ is  therefore  not  at- 
tended to,  but  principal  regard  is  paid  to  the  breed  whence 
they  fprung.  The  dairy  men  think  it  more  profitable  to  have 
a fmall  breed  ivell fed^  than  the  beft  breed  in  the  Jlarved ; 

and  the  cow  that  gives  milk  the  longeff.  The  time  of  calving 
is  from  the  beginning  of  February  to  Lady  Day,  and  they  take 
great  care  to  keep  their  cows  well  three  weeks  or  a month  be- 
fore they  calve;  the  milk  will  rife  in  proportion  to  the  good- 
nefs  of  their  keeping.  The  calves  (thofe  few  excepted  which 
are  reared  to  keep  up  the  Rock)  felddm  live  a month,  and 
cheefe-making  begins  in  March,  from  which  time  it  continues 
till  December. 

The  cheefe  of  this  diftrief  is  much  admired,  particularly  that 
which  is  made  in  the  pariflies  of  Meer  and  Chaddar.  It  is 
principally  purchafed  by  jobbers,  and  fent  through  the  medium 
of  Weyhill,  Gilefliill,  Reading  and  other  fairs,  to  the  London 
market,  where  it  is  fohl  under  the  name  of  double  Glojler. 

The  calves  which  are  reared  ate  fed  principally  with  chcefe- 
whey,  and  in  May  they  are  turned  to  grafs,  and  left  to  fliift 
for  themfelves;  fome  careful  dairy-women  have  tried  to  in- 
cteafe  their  growth,  by  giving  them  whey  after  they  are  put  to 
grafs,  but  this  plan  is  reprobated  as  doing  more  harm  thari 
good. 

The  average  produce  of  a dairy  per  day,  in  this  diftridf,  may 
be  calculated  at  about  three  gallons  per  cow,  from  Lady  Day 
to  Michaelmas,  and  from  Michaelmas  to  Chriftmas  one  gallon  ^ 
a cow  per  day.  Cows  are  kept  till  they  are  fourteen  cr  fifteen 

years 
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year?  old,  and  when  fatted  they  feldcm  get  to  a higher  price 

than  feven  or  eight  pounds.  r r ^ 

A dairy-maid  can  manage  twenty  cows,  fo  far  as  relates  to 

the  in-door  work,  and  the  grofs  produce  of  a dairy  frequently, 
averages  twelve  pounds  per  cow,  and  in  fome  particular  in- 
ftances  fourteen  pounds:  but  this  can  only  be  done  when  cheefe 

is  at  tlxe  prefent  enormous  price.^  _ 

On  comparing  the  grazing  with  the  dairy  account,  Mr.  Bil- 
lingfley  makes  it  appear,  that  the  dairy  operation  is  more  pro- 
fitable than  grazing;  for  the  former  amounts  to  50/.  per  acre, 
whereas  the  latter  is  only  z8r.  per  acre.  On  account  of  popu- 
lation, the  dairy  fyftem  ought  alfo  to  be  preferred,  as  one 
grazing  farm  of  200  acres  would  afford  a comfortable  livelihood 
to  four  dairy  families. 

I am  aware,  fays  he,  that  fliould  thefe  obfervations  Induce 
an  increafe  of  dairies,  and  confequently  a more  liberal  fupply 
of  cheefe,  fuch  a declenfion  in  the  price  of  that  article  might 
take  place,  as  would  bring  all  things  again  on  a level,  and  ad- 
vance the  grazier’s  profit  to  an  equality  with  that  of  the  dairy- 
man. 

To  tiinhe  Butter. 

BUTTER  is  an  article  more  frequently  ufed  in  the  art  of 
Cookery  than  any  other  whatever;  but  to  be  wholefome  itmufl: 
be  very  frefli,  and  free  from  rancidity,  otherwife  it  will  hurt 
digeftion,  render  it  difficult  and  painful,  and  introduce  much 
acrimony  into  the  blood.  Some  perfons  have  fuch  delicate 
flomachs,  that  they  are  even  affefted  with  thofe  inconveni- 
encies  by  frefh  butter  and  milk. 

When  you  have  churned  your  butter,  open  the  churn,  and 
with  both  hands  gather  it  well  together,  take  it  out  of  the  but- 
ter milk,  and  lay  it  into  a very  clean  bowl,  or  earthen  pan,  and 
if  the  butter  is  defigned  to  be  ufed  frefli,  fill  the  pan  with  clear 
water,  and  work  the  butter  in  it  to  and  fro,  till  it  is  brought 
to  a firm  confidence  of  itfelf,  without  any  rnoidure.  When 
you  have  done  this,  fcotch  and  dice  it  over  with  the  point  of  a 
knife,  every  way  as  thick  as  poffible,  in  order  to  draw  out  the 
fmalled  hair,  bit  of  rag,  drainer,  or  any  thing  that  may  have 
happened  to  fall  into  it.^  T'hen  fpread  it  thin  in  a bowl,  and 
work  it  well  together  with  fuch  a quantity  of  fait  as  you  think 
fit,  and  then  make  it  into  forms  agreeable  to  your  own  fancy. 

It  fometimes  happens  that  a cow’s  teats  may  have  been 
fcratched  or  wounded,  which  will  occafion  the  milk  to  be  foul 
and  corrupt.  When  this  is  the  cafe,  you  fliould  by  no  means 
mix  it  with  the  fweet  milk,  but  give  it  to  the  pigs;  and  that 
which  is  taken  to  the  dalry-houfe  ihould  remain  in  the  pail  till 
|t  is  nearly  cold  before  it  is  drained,  that  is,  if  the  weather  be 

warmj 
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warm;  but  in  frofty  weather  it  fhould  he  immediately  flrained 
quantity  of  boilinp;  water  may  be  mixed  with  it! 
which  will  caufe  ic  to  produce  cream  in  abundance,  and  the 
more  fo  if  the  pans  have  a large  furface. 

In  the  hot  fummer  months  the  cream  fhould  be  fkimmcd  from 
the  mi  k before  the  dairy  gets  warm  from  the  fun;  nor  ftiould 
the  m,ilk  at  that  feafon  ftand  longer  in  the  pans  than  twentv- 
lour  hours,  nor  be  flammed  in  the  evening  till  after  fun-fet  In 
winter  milk  may  remain  unfkimmed  for  thirty-fix  and  forty- 
eight  hours.  The  cieam  fliould  be  dcpofited  in  a deep  pan 
which  fhould  be  kept,  during  the  fummer,  in  the  cooldl  part 
of  the  dairy;  or  in  a cool  cellar,  where  a free  air  is  admitted, 
which  IS  much  better.  If  you  have  not  an  opportunity  of 
churning  every  day,  fliift  the  cream  daily  into  clean  pans,  which 
will  keep  ic  cool.  But  you  fhould  never  fail  to 'churn  at  leaft 
twice  m the  week  in  hot  weather;  and  this  work  fhould  be 
done  in  a morning  very  early,  raking  care  to  fix  the  churn 
where  there  is  a free  draught  of  air.  If  a pump  churn  is  ufed, 
it  may  be  plunged  a foot  deep  into  a tub  of  cold  water,  and 
fhould  remain  there  during  the  whole  time  of  churning,  which 
will  very  much  harden  the  batter. 

Butter  will  require  more  working  in  winter  than  in  fummer; 
but  it  is  to  be  remarked,  and  with  great  juflice,  that  no  perfon 
whofe  hand  is  warm  by  nature  can  make  good  butter. 

Butter-milk  (the  milk  which  remains  after  the  butter  is  com- 
ing  by  churning)  is  efteemed  an  excellent  food,  in  thc'-fpring 
efpecially;  and  is  particularly  recommended  in  he£Hc  fevei^. 
Some  make  curds  of  butter-milk,  by  pouring  into  it  a quantity 
of  new  milk  hot. 

2^0  take  off  any  difagreeahle  Tajle  or  Flavour  communicated  to 
BUTTER  ‘luhere  Coius  have  fed  on  Fttrnips-,  tsfe. 

Mr.  Billingjley  of  Afhwick  Grove,  in  his  “ General  View  of 
Agriculture,  in  the  County  of  Somerfet,”  has  given  us  the 
following  recipe  for  that  purpofe: 

When  the  milk  is  fet  abroad  in  the  leads,  put  one  gallon 
of  boiling  water  to  fix  gallons  of  milk.  It  may  alfo  be  pre- 
vented by  diffolving  nitre  in  fpring  water,  and  putting  about  a 
quarter  of  a pint  to  ten  or  twelve  gallons  of  milk  when  warm 
from  the  cow.” 

approved  Receipt  to  /»r^ri;?BuTTER.  By  Dr.  Anderson. 

TAKE  two  parts  of  the  heft  common  fait,  one  part  fugar, 
and  one  part  faltpetre;  beat  them  up  together,  and  blend  the 
whole  completely.  Take  one  ounce  of  this  compofition  for 
every  fixteen  ounces  of  butter,  work  it  well  Into  the  mefs,  and 
clofe  it  up  for  ufe. 

No 
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No  fimole  improvement  in  oeconomics  is  greater  than  this^ 
Vhen  compared  with  the  ufual  method  of  curing  butter  by 
means  of  common  fait  alone.  In  an  open  market  the  one 
would  fell  for  thirty />er  cent,  more  than  the  other.  The  butter 
thus  cured  appears  of  a rich  marrowy  confiftence,  and  fine  co- 
lour, and  never  acquires  a brittle  hardnefs,  nor  tajles  falty  like 
the  other,  which  has  the  appearance  of  tallow. 

Butter  cured  by  this  new  method  muff  not  be  opened  for  ufe 
in  a month  after  it  is  made  up. 

The  practice  of  keeping  milk  in  leaden  veffels,  and  of  falting 
batter  in  yFowy'rtrj,  is  very  detrimental ; the  well-known  efFe£t 
of  [\\t  poifon  of  lead  Tixe,  bodily  debility,  palfy,  death.  The  ufe 
of  wooden  vejfeh  for  thefe  purpofes  is  mofh  wholefome  and  more 
cleanly. 

'To  make  Cheefe. 

CHEESE  differs  in  quality  according  as  it  is  made  from  neW 
or  fkimmed  milk,  from  the  curd  which  feparates  itfelf  upon 
ftanding,  or  that  which  is  more  fpeedily  produced  by  the  addi- 
tion of  rennet. 

In  making  cheefe,  as  foon  as  the  milk  is  turned,  ftrain  the 
w'hey  carefully  from  the  curd.  Break  the  curd  M'ell  with  your 
hands,  and  when  it  is  equally  broken,  put  it  by  a little  at  a 
time,  into  the  vat,  carefully  breaking  it  as  you  put  it  in.  The 
vat  fliould  be  filled  an  inch  or  more  above  the  brim,  that  when 
the  whey  ispreffed  out,  it  may  not  fhrink  below  the  brim  ; for 
if  - it  does,  the  cheefe  will  be  fpoiled.  Before  the  curd  is  put 
in,  a cheefe-cloth  or  flrainer  fhould  be  laid  at  the  bottom  of 
the  vat  j and  this  fhould  be  fo  large,  that  -when  the  vat  is  filled 
with  the  curd,  the  end  of  the  cloth  may  turn  again  over  the 
-top  of  it.  When  this  is  done,  it  fhould  be  taken  to  the  prefs, 
and  there  remain  for  the  fpace  of  two  hours;  when  it  fhould 
be  turned,  and  have  a clean  cloth  put  under  it;  and  turned 
over  as  before.  It  muft  then  be  prefl'ed  again,  and  remain  in 
the  prefs  fix  or  eight  hours;  when  it  fliould  again  be  turned, 
and  rubbed  on  each-fide  with  fait.  After  this  it  muft  be  prefled 
again  for  the  fpace  of  twelve  or  fourteen  hours  more,  -w’hen,  if 
any  of  the  edges  projea:,  they  fliould  be  pared  off.  It  may 
then  be  put  on  a dry  board,  and  regularly  turned  every  day.  It 
is  a very  good  method  to  have  three  or  four  holes  bored  round 
the  lower  parr  of  the  vat,  fo  that  the  whey  may  drain  fo  per- 
fc£lly  from  the  cheefe,  that  not  the  leaft  particle  of  it  may  re- 
main. 

The^  rennet  for  turning  the  milk  is  made  of  a calf's  bag, 
which  is  to  be  taken  out  as  foon  as  the  calf  is  killed:  It  muft 
he  feoured  infide  and  out  with  fait,  after  it  has  been  difeharged 
of  the  curd  that  is  always  formed  in  it.  Wafli  the  curd  with 
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^ter  in  a cullender,  and  pick  out  what  hairs  you  find  in  it« 
When  you  have  wafired  the  curd  till  it  is  very  white,  put  it  into 
the  bag  again,  adding  to  it  two  good  handsful  of  fait;  then 
clofe  up  tlie  moutli  of  the  bag  with  a fkewer,  lay  it  in  an 
earthen  pan,  and  it  will  continue  fit  for  ufe  twelve  months. 

This  is  the  general  method  of  preparing  the  rennet,  but 
that  bed  calculated  for  private  families,  and  which  makes  the 
cheefe  infinitely  more  delicate,  muft  be  managed  in  a difTercnt 
manner,  of  which  the  following  are  clear  and  prope'r  diredions: 
Let  the  veil,  maw,  Or  rennet-bag,  be  perfedly  fweet,  for  if 
it  is  the  lead  tainted,  the  cheefe  can  never  be  good.  When 
this  is  fit  for  the  purpofe,  three  pints  or  two  quarts  of  foft  wa- 
ter, dean  and  fweer,  diould  be  mixed  with  fait,  into  which 
put  feme  fweet  briar,  rofe-leaves,  cjnnamon,  mace,  cloves, 
and,  in  fhort,  aimed  every  fort  of  fpice  and  aromatic  than  can 
be. procured.  Boil  thefe  gently  in  two  quarts  of  water  til!  the 
liquor  is  reduced  to  threepints,  and  be  careful  it  is  not  fmoaked. 
Strain  the  liquor  clear  from  the  fpices.  See.  and  when  it  has 
flood  till  it  is  no  warmer  than  milk  from  the  cow,  pour  it  upon 
the  veil  or  maw.  You  may  then  flice  a lemon  in  it,  and  let  it 
ftantl  a day  or  two;  after  which  it  mud  be  drained  again,  and 
put  into  a bottle.  Cork  it  quite  clofe,  and  it  will  keep  good  at 
lead  twelve  months.  It  will  fmell  like  perfume,  and  a fmall 
quantity  of  it  will  turn  the  milk,  axnd  give  the  cheefe  a pleafing 
flavour.  After  this,  if  the  veil  be  faded  and  dried  for  a week 
or  two  near  the  fire,  it  will  do  for  the  purpofe  again  almod  as 
well  as  before. 

The  METHOD  of  making  STILTON  CHEESE. 

From  the  general  hienuofthe  Agriculture  of  the  County  of  Leicefer ; 
dra%u7i  up  for  the  Conftderation  of  the  Board  of  Agriculture, 

By  John  Monk,  of  Bears-Cofnb^  Devon. 

STILTON  Cheefe  is  made  in  mod  of  the  villages  round 
Melton  Mowbray,  but  I found  it  impoflible  to  get  at  the  fecret 
of  making  ic  from  the  dairy  people;  and,  from  the  converfa- 
tion  I had  with  one  of  the  fird  managers,  I fhould  fuppofe  two 
cheefes  were  never  made  alike,  as  it  depends  upon  foil,  herbage, 
feafons,  heat,  cold,  wet,  dry,  &c.  See.  There  is  no  doubt  but 
thofe  cheefes  require  a great  deal  of  care  and  attention,  owing, 
I diouId  fuppofe,  to  their  richnefs  and  thicknefs.  They  run 
from  eight  to  fixteen  or  eighteen  pounds,  very  feldom  larger, 
and  are  fold  at  one  dliiling  and  fix-pence  per  pound.  Mod  of  the 
inns  in  the  country  retail  them,  the  price  eighteen  or  twenty 
pence  per  pound.  I was  informethby  the  maker,  that  they  were 
never  better  for  the  table  tlianata  year  old,  but  I believe  they  ate 
feldom  cut  I'o  foon.  The  bed  of  the  other  fort  of  cheefe  made  in 

the 
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the  county,  is,  in  my  opinion,  better  than  the  generality  of 
the  Stilton,  as  it  is  but  feldom  you  meet  with  a real  good  one. 

In  refpeft  to  the  great  fecretof  makingStilton  cheefe,  Ifhould 
have  left  the  county  without  acquiring  the  procefs,  if  it  had 
not  been  for  the  politenefs  and  attention  of  Major  Chefelden,  of 
Sbmerly,  who,  upon  my  acquainting  him  with  my  difappoint- 
ment,  kindly  undertook  to  procure  it  for  me,  from  one  of  his 
tenants,  who  was  among  the  firft  for  making  it.  The  following 
is  the 

Receipt  for  making  Stilton  Cheese. 

TAKE  the  night’s  cream,  and  put  it  to  the  morning’s  new 
milk,  with  the  rennet;  when  the  curd  is  come,  it  is  not  to  be 
broken,  as  is  done  with  other  cheefes,  but  take  it  out  with  a 
foil-cfifli  altogether,  and  place  it  in  the  fieve  to  drain  gradually, 
and,  as  it  drains,  keep  gradually  prefling  it  rill  it  becomes  firm 
and  dry  ; then  place  it  in  a wooden  hoop,  afterwards  to  be  kept 
dry  on  boards,  turned  frequently,  with  cloth  binders  round  it, 
which  are  to  be  tightened  as  occafion  requires. 

N.S.  The  Dairy-maid  mud  not  be  dilheartened  if  fhe  does 
not  fucceed  perfedUy  in  the  firft  attempt. 

In  the  dairies  which  I vifited,  the  cheefes,  after  being  taken 
out  of  the  wooden  hoop,  were  bound  tight  round  with  a cloth, 
M'hlch  cloth  was  changed  every  day,  until  the  cheefe  became 
firm  enough  to  fupport  itfelf;  after  the  cloth  was  taken  off, 
they  were'"  rubbed  every  day  all  over,  for  two  or  three  months, 
with  a brufli,  and  if  the  weather  was  damp  or  moift,  twice  a 
day;  and,  even  before  the  cloth  was  taken  off,  the  top  and 
bottom  were  well  rubbed  every  day. 

Cream  Cheefe. — Take  twelve  quarts  of  new  milk  and  a quart 
of  cream,  put  them  together  with  two  fpoonsfu]  of  rennet  (or 
lefs  according  to  its  ftrength)  juft  warm;  and  when  it  has  ftood 
till  the  curd  has  come,  lay  a cloth  in  the  vat  (which  muft  be 
rnade  of  a proportioned  fize  for  the  cheefe)  cut  out  the  curd 
with  a fkimming  difli,  and  put  it  into  the  vat  till  it  is  full, 
turning  the  cheefe-cloth  over  it;  and  as  the  curd  fettles,  lay 
more  on  till  you  have  laid  on  as  much  as  will  make  one  cheefe. 
When  the  whey  is  drained  out  turn  the  cheefe  into  a dry  cloth, 
and  then  lay  a pound  weight  upon  it;  at  night  turn  it  out  into 
another  cloth,  and  fhe  next  morning  fait  it  a little;  then  having 
made  a bed  of  nettles  or  afli-leaves  to  lay  it  on,  cover  it  with 
the  fame,  fhifting  it  twice  a day,  for  about  ten  days,  when  it 
■will  be  fit  for  ufe. 

A plain  Sage  Cheefe. — Bruife  the  tops  of  young  red  fage  in  a 
mortar,  till  you  can  prefs  the  juice  out  of  them;  bruife  like  wife 
feme  leaves  of  fpinach,  and  having  fqueezed  out  the  juice,  mix 
It  with  that  of  the  fage  to  render  it  of  a pleafant  green  colour, 
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which  the  juice  of  the  fage  alone  will  not  make  it,  and  this 
will  alfo  allay  the  bitter  tafte  of  the  fage. 

Having  prepared  the  juice,  put  the  rennet  to  the  milk,  and  at 
the  lame  tune  mix  it  with  as  much  of  the  fage,&c.  juice  as  will 
give  the  milk  the  green  colour  you  defire,  putting  in  more  or 
lels,  according  as  you  would  have  the  cheefe  tafte  ftronger  or 
weaker  of  the  lage.  When  the  curd  is  come,  break  it  gently, 
and  when  it  is  n\l  equally  broken,  put  it  into  the  cheefe  vat  or 
mote,  and  prels  it  gently,  which  will  make  it  eat  tender  and 
mellow.  When  it  has  ftood  in  the  prefs  about  eight  hours,  it 
nauft  be  falted,  turned  every  day,  and  in  about  a month  it  will 
be  fit  for  ufe. 


J Sage  Cheefe  in  Figures. —To  do  this  you  muft  be  provided 
with  two  cheele  vats  of  the  fame  fize,  and  the  milk  muft  be  fee 
to  turn  in  two  different  veffelst  one  part  with  plain  rennet  only 
and  the  other  with  rennet  and  fage  juice.  Thefe  muft  be  made 
as  you  would  do  two  diftina  chcel'es,  and  put  into  the  prefles 
at  the  fame  time.  When  each  of  thefe  cheefes  have  ftood  in 
the  prefs  for  half  an  hour,  take  them  out,  and  cut  fome  fquare 
pieces  or  long  flips  out  of  the  plain  cheefe,  and  lay  them  by  on 
a plate-,  then  cut  the  fame  number  of  pieces  out  of  the  fage- 
cheefe,  of  the  fame  figure  and  fize,  and  immediately  put  the 
pieces  of  the  fage  cheefe  into  the  places  that  you  cur  out  of  the 
plain  cheefe,  and  the  pieces  cut  out  of  the  plain  cheefe  into  the 
places  cut  out  of  the  fage  cheefe.  For  this  purpofe  fome  have 
a tin  plate  made  into  figures  of  feveral  fliapes,  by  which  they 
cut  out  the  pieces  of  the  cheefes  fo  exaftly,  that  they  fit  with- 
out any  trouble.  When  you  have  done  this,  put  the  cheefes 
into  ihe  prefles  again,  and  manage  them  like  other  cheefes.  By 
this  method  and  contrivance  you  will  have  one  fage  cheefe, 
M'ith  white  or  plain  figures  in  it,  and  another,  a white  cheefe, 
with  green  figures.  Great  care  muft  be  taken  that  the  curd  is 
very  equally  broke,  and  alfo  that  both  the  cheefes  are  prefled  as 
equally  as  it  is  polTible  before  the  figures  are  cut  out,  other- 
wife,  when  they  come  to  be  prefled  for  the  laft  time,  the 
figures  will  prefs  unequally,  and  lofe  their  fhapes.  Thefe 
cheefes  ftiould  be  made  not  above  two  inches  thick;  for  if  they 
are  thicker  it  will  be  more  difficult  to  make  the  figures  regular^ 
After  they  are  made,  they  muft  be  frequently  turned  and  fhiftect 
on  the  flielf,  and  often  rubbed  with  a coarfe  cloth.  They  will 
be  fit  to  cut  in  about  eight  months. 

Marigold  Cheefe. — Pick  the  freflaeft  and  heft  coloured  leaves 
you  can,  pound  them  in  a mortar,  and  ftrain  out  the  juice. 
Put  this  into  your  milk  at  the  fame  time  that  you  put  in  your 
rennet,  and  ^ir  them  together.  The  milk  being  fet,  and  the 
curd  come,  break  it  as  gently  and  as  equally  as  you  poflibly  can, 
put  it  into  the  cheefe  vat,  and  prefs  it  with  a gentle  weight^ 

there 


SUPPLEMENT.  411 

there  being  fuch  a number  of  holes  in  the  bottom  part  of  the 
vat,  as  will  let  the  whey  eafily  out,  or  elfe  let  there  be  a fpout 
to  carry  off  the  whey,  though  holes  will  be  the  heft.  The 
management  after  muft  be  the  fame  as  with  other  chcefes. 

Imitation  of  Chjlnre  Cheefe. — I'he  milk  being  fet,  and  the 
curd  come,  do  not  break  it  with  a difli,  as  is  cuftomary  in 
making  other  cheefes,  but  draw  it  together  with  your  hands  to 
one  fide  of  the  veflel,  breaking  it  gently  and  regularly;  for  if 
it  is  prefled  roughly,  a great  deal  of  the  richnefs  of  the  milk 
will  go  into  the  whey.  Put  the  curd  into  the  cheefe  vat,  or 
mote,  as  you  thus  gather  it;  and  when  it  is  full,,  prefs  it  and 
turn  it  often,  faking  it  at  different  times. 

Thefe  cheefes  mull  be  made  feven  or  eight  inches  in  thick- 
nefs,  and  they  will  be  fit  to  cut  in  about  twelve  months.  You 
mtifl  turn  and  fliift  them  frequently  upon  a fhelf,  and  rub  them 
with  a dry  coarfe  cloth.  At  the  year’s  end  you  may  bore  a hole 
in  the  middle,  and  pour  in  a quarter  of  a pint  of  fack,  then 
ftop  the  hole  clofe  with  fome  of  the  fame  cheefe,  and  fet  it  in 
a wine  cellar  for  fix  months  to  mellow,  at  the  expiratioji  of 
which  you  will  find  the  fack  all  loft,  and  the  hole,  in  a man- 
ner clofed  up.  This  cheefe,  if  properly  managed,  will  eat 
exceeding  fine  and  rich,  and  its  flavour  will  be  both  pleafanc 
and  grateful. 

Of  feeding  Cows. 

THE  following  praiSlice  is  purfued  by  Mr.  Henry  Harper,  of 
Bankhall,  near  Liverpool,  a very  experienced  farmer.  We 
(hall  give  it  in  his  own  words,  as  follows : “ I had  one  year  fix 
cows  that  I houfed,  all  at  one  time,  and  nearly  all  of  an  age; 
and,  by  way  of  experiment,  I fed  two  with  turnips  and  ground 
corn,  and  two  with  boiled  potatoes  and  ground  corn,  and  two 
with  raw  potatoes  and  boiled  Corn:  they  were  all  put  to  feed  at 
one  time,  and  when  I thought  them  fit  for  the  market,  I fold 
three;  one  from  every  lot,  and  went  to  fee  them  drefled.  In 
thofe  two  fed  with  gttound  corn  and  turnips,  and  ground  corn 
and  boiled  potatoes,  there  was  little  or  no  difference;  but  that 
which  was  fed  with  raw  potatoes  and  boiled  corn,  was  better 
in  flefh,  and  fatter  within  fide  than  the  other  two,  by  a fort- 
night’s keep;  and  this  was  not  only  my  opinion,  but  the 
butcher’s  who  killed  them.  The  other  three  I kept  three 
weeks  longer;  and,  when  killed,  they  were  proportionably 
nearly  in  the  fame  ftate  with  the  others,  but  better  by  being 
kept  the  longer;  fo  1 prefer  boiled  corn  of  any  fort  of  grain, 
and  think  it  more  forcing,  either  for  milk  or  feeding.  They 
had  all. one  and  the  fame  quantity  of  corn,  tkc.” 

Boiling  corn  has  been  pradlifed  by  fome  others  with  good 
fuccefs,  A. little  linfeed  improves  the  quality.  Hay-feeds, 
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that  drop  out  of  the  hay,  fliould  be  carefully  preferved,  and 

worked  up  in  mixtures  of  potatoes,  or  oats,  either  fcalded  or 
boiled. 

The  following  particulars,  applicable  to  the  prefent  fubie£f, 
maybe  aptly  introduced  in  this  place.  A very  ingenious  paper 
upon  the  management  of  cows  in  the  neighbourhood  of  Lon- 
^n,  has  been  laid  before  the  Board  of  Agriculture  by  Baron 
y Alton,  a foreign  nobleman ; and,  from  the  accurate  calcu- 
lations therein  given,  it  appears,  that  keeping  cows  in  the  houfe. 
is  more  profitable  hufbandry,  than  pafluring  them  in  the  fields, 
as  is  commonly  done. 

The  gentlemen  who  furveyed  the  Weft  Riding  of  Yorkfhire 
for  the  Board  of  Agriculture,  made  repeated  enquiries  whether 
any  fuch  pradice  prevailed  in  thatdiftrid;  the  refult  of  which 
was,  that  it  was  only  done  by  a few  cow-keepers  in  towns, 
who  had  little  or  no  land.'  By  a letter  which  they  received 
from  Mr.  Stockdale,  at  Knarefborough,  after  they  had  finifhed 
their  furvey,  they  were  informed  that  this  praftice  was,  com- 
mon at  Leeds;  and  on  purfuing  their  further  enquiries  at  that 
place,  they  received  the  following  letter  from  a gentleman  re- 
fident  in  that  town  : '■*  Leeds,  Jan.  15.-:— Sir,  There  are  a few 
cows  kept  in  the  houfe  all  fummer,  and  the  way  in  which  they 
are  managed,  is,  by  giving  them  grafs  frefh  cut,  and  watering 
the  ground  as  the  grafs  comes  off,  with  the  urine  from  the 
cows.  The  urine  is  preferved  by  a ciftern,  placed  on  the  out- 
fide  or  the  cow-houfe,  and  is  conveyed  to  the  land  at  almoft  all 
leafons,  but  the  moft  profitable  time  for  doing  it  is  March, 
April,  or  May;  by  which  means,  and  the  addition  of  horfe- 
dung  applied  during  the  winter  months,  the  field  may  be  cut 
four  or  five  times  during  the  feafon.  I am  told  four  acres  of 
land  will,  in  this  method,  maintain  ten  cows;  and  in  the  win- 
ter they  are  fed  with  grains  from  the  brewers,  which  are  very 
high  in  price,  being  3s.  6d.  per  quarter.  It  will  take  about 
four  pounds  worth  of  grains  to  maintain  for  the  winter  months, 
and  two  pounds  for  grafs  during  the  fummer;  fo  that  the  ex- 
pence of  a cow  for  the  whole  year  is  about  fix  pounds.” 

“I  kept  thirteen  cows  one  wdnter,  which  were  fed  upon 
turnips  and  oat  ftraw,  and  never  got  a mouthful  of  hay.  They 
yielded  me  thirty  gallons  of  milk  per  day,  which,  fix  years  ago; 
fold  upon  the  fpot  to  the  retailers  from  Leeds  at  5d|  per  gal- 
lon. They  carried  it  a mile,  and  fold  it  out  at  6d|  and  yd. 
per  gallon,  but  it  is  now  advanced  to  8d.  and  9d. 

“ I mult  notice  to  you,  that  the  tafte  of  the  turnip  is  eafily 
taken  off  the  milk  and  butter,  by  diffolving  a little  nitre  in 
fpring  water,  which  being  kept  in  a bottle,  and  a fmall  tea-cup 
full  put  among  eight  gallons  of  milk,  when  warm  frotn  the 
cow,  entirely  removes  any  tafte  or  flavour  of  the  turnip.” 

“ In 
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« la  the  management  of  cows,  a warm  ftable  is  highly  ne- 
ceflary,  and  the  currying  them,  like  horfes,  not  only  affords 
them  pleafure,  but  makes  them  give  their  milk  more  freely. 
They  ought  always  to  be  kept  clean,  laid  dry,  and  have  plenty 
of  good  fweet  water  to  drink.  I have  had  cows  give  me 
two  gallons  of  milk  at  a meal  when  within  ten  days  of  calving, 
and  did  not  upon  trial,  find  any  advantage  by  allowing  them  to 
go  dry  two  months  before  calving.” 

“ The  average  of  our  cows  is  about  fix  gallons  per  day  after 

cuitting  the  calf.” 

It  is  afterwards  added,  that  one  of  the  gentlemen  employed 
to  furvey  this  diftri£t  for  fome  years,  has  kept  his  cows  in  the 
houfe  upon  red  clover  and  rye-grafs  during  the  fumtner  months. 
They  are  put  out  to  a fmall  park  in  the  evening  after  milking, 
for  the  convenience  of  getting  water,  and  tied  up  in  the  houfe 
early  in  the  morning.  One  acre  of  clover  has  been  found  to 
go  as  far  in  this  way,  as  two  when  pafturcd.  More  milk  is 
produced,  and  the  quantity  of  rich  dung  made  in  this  method, 
is  fuppofed  to  compenfate  the  additional  trouble  of  cutting  and 
bringing  in  the  grafs, 

SECT.  V. 

MANAGEMENT  of  the  KITCHEN  GARDEN. 

THOUGH  the  management  of  the  Kitchen-Garden  is  not 
to  be  confidered  as  the  dire£l:  province  of  the  houfekeeper,  yet, 
as  its  produdions  are  fo  eflential  in  a family,  by  their  great 
addition  to  cookery,  it  cannot  be  thought  improper  for  the 
principals  of  that  family  to  be  informed  of  the  neceflary  fteps 
that  fhould  be  taken,  in  order  to  furnifli  the  table  with  all  forts 
of  plants  and  roots,  according  to  their  refpedive  feafons.  We 
fhall,  therefore,  here  fubjoin,  as  a conclufive  fedion,  a con- 
cife  and  clear  ficetch  of  the  management  of  fuch  articles  in  the 
vegetable  fyftem,  as  by  proper  attention,  may  be  had  in  fuc- 
ceffion  from  the  month  of  January  to  that  of  December. 

January. 

THOUGH  this  month  produces  very  little  vegetation  In  the 
kitchen  garden,  yet  there  are  many  things  neceffary  to  be  at- 
tended to  for  the  produdion  of  articles  in  the  months  fucceed- 
ing.  The  bufinels  of  fowlng  and  planting  may  now  be  per- 
formed moderately,  in  fuch  crops  as  may  be  required  in  the 
earlieft  pr.odudion,  fome  in  the  natural  ground,  and  others  in 
hot  beds ; fuch  as  radilhes,  fpinach,  lettuce,  carrots^  peas, 
beans,  parfley,  cauliflowers,  cabbages,  muftirooms,  kidney- 
beans,  afparagus,  fmall  fallading,  &c.  Thofe  fowu, in  natural 
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ground  muft  be  In  the  warmdt  corners,  and  gently  covered  on 

when  the  weather  is  fevtre,  ihev 
muft  likewife  be  covered  in  the  dav. 

CUCUMBERS  may  be  I'own  in  a hot  bed  any  time  this 
montli  to  produce  early  fruit  in  March,  April,  and  May.  Have 
well  prepared  hot  dung,  and  make  theLt  bed  a 
thick S’  or  two  light  frames,  and  earth  it  fix  inches 

fSS  early  prickly  cucumber- 

leed  ha  f an  inch  deep  and  when  the  plants  have  come  up,  and 

the  feed  leaves  are  half  an  inch  broad,  prick  them  in  fmall  pots. 
Jour  in  each,  and  put  them  into  the  earth  of  the  hot  bed,  ob- 
Lrving  from  the  beginning  to  have  proper  air  by  tilting  the 
lights  at  top,  one  or  two  fingers  breadths,  cover  the  glaflcs 
wuh  mats  every  night,  give  them  occafional  wateringr  and. 
when  you  find  the  heat  of  the  bed  decreafed,  line  the  fides  of 
Jt  with  hot  dung.  Wh^:n  cucumbers  have  advanced  in  growth, 
with  the  rough  or  proper  leaves,  one  or  two  inches  broad, 
tranfplant  them  into  a larger  hot-bed,  finally  to  remain  for 
iruiting. 

Earth  up  your  full-grown  crops  of  celery ; the  lace  crops 
earth  up  moderately,  and  cover  fome  heft  plants  if  the  weather 
IS  frofty,  or  remove  a quantity  of  them  under  fhelter. 

With  refpedf  to  your  endive,  tie  up  fome  every  week  te 
blanch,  in  dry,  open  weather,  and  remove  fome  with  their 
full  roots  on  a dry  day,  and  place  horizontally  into  ridges  of 
dry  earth,  and  in  hard  frofis  cover  them  with  long  litter. 

About  the  miadle  or  towards  the  latter  end  of  the  month, 
may  be  fown  a little  Carrot  Seedt  from  whence  you  w’ill  have 
the  chance  of  drawing  a few  young  in  April  and  May. 

Plant  Horfe-Radijhy  by  cuttings  from  the  off- fee  roots  of  the 
old  oiies:  fet  them  in  rows  two  feet  diftant,  and  about  fifteen 
inches  deep,  that  they  may  obtain  long  ilrait  fhoots. 

jirtichokrs  muff  now  be  earthed  up,  digging  between  them, 
and  laying  the  earth  along  the  rows  clofe  about  the  plants.  In 
hard  frofty  weather  cover  them  with  litter. 

You  muft  keep  your  tender  plants,  fuch  as  Radi/Jjes,  fown  in 
borders,  covered  with  ftraw  conftantly  till  they  come  up,  and 
afterwards  every  night,  more  efpecially  if  the  weather  is  froftyj 
alfo  Caiilijlowers^  Lettuce.,  and  Sallading,  under  frames,  &c.  by 
putting  on  the  glafles  every  night;  and  in  fevere  froft  cover 
likewife  the  glafles  and  fides  of  the  frame  with  litter. 

February. 

A great  deal  of  attention  is  due  to  the  kitchen  garden  this 
month,  it  being  the  commencement  of  the  early  efforts  of  ve- 
getation. Preparation  muft  be  made  of  all  vacant  ground,  by 
dunging,  digging,  and  trenching  it ; and  making  it  in  proper 
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order,  r-eady  for  lowing  and  planting  with  early  and  main  crops, 
not  only  for  the  fiicceeding  months,  but  the  general  fupply  of 
the  year.  Dung  and  manure  thole  parts  of  your  ground  moft 
wanting,  and  for  particular  crops;  fuch  as  cabbages,  cauli- 
flowers, onions,  leeks,  artichokes,  afparagus,  and  other  prin- 
cipal articles. 

Sow  early  crops  on  fouth  borders,  and  fome  main  crops  in 
the  open  quarters,  fuch  as  radUhes,  peas,  beans,  fpinach,  lettuce, 
onions,  leeks,  cabbages,  carrots,  parfnips,  beets,  coleworts, 
favoys,  brocoli,  fmall  fallading,  parfley,  chervil,  borage,  fennel, 
dill,  marigolds,  burnet,  clary,  angelica,  corn-fallad,  crefTes, 
muftard,  rape,  &c. 

Sow  full  crops  of  peas  at  the  beginning,  and  towards  the  lat- 
ter end  of  the  month,  of  the  belt  bearers,  or  fuch  as  are  moft 
elteemed.  Alfo  beans  of  different  forts  in  rows  a yard  diftant 
from  each  other.  Sow  cauliflower-feeds  in  a hot-bed,  or  in  a 
warm  border,  or  under  a frame,  to  plant  out  in  April  or  May, 
to  fucceed  the  winter  plants. 

If  the  weather  is  mild,  begin  fowing  the  firft  main  crop  of 
carrots,  in  an  open  fituation,  in  light  rich  ground  trenched  two 
fpades  deep,  fcatter  the  feed  moderately  thin,  and  rake  it  in 
regularly.  Sow  alfo  parfnips,  onions,  leeks,  beet,  and  fpinach, 

Tranfplant  fonie  of  the  ftrongeft  cabbage-plants  into  an  open 
quarter  of  good  ground,  in  rows,  one,  two,  and  three  feet  dif- 
tant, to  cut  young,  and  at  half  and  full  growth.  Plant  cab- 
bage plants  of  the  fugar-loaf  and  early  kinds,  in  rows  a foot 
diftant,  Alfo  Jerufalem  artichokes,  in  open  ground,  by  cut- 
tings of  the  roots,  in  rows  two  feet  and  a half  afunder. 

Some  Parfley  for  a main  crop,  both  of  the  plain  and  curled 
leaved  forts,  either  in  a fingle  drill,  along  the  edge  of  borders 
or  quarters  ; or  in  continued  drills  eight  or  nine  inches  afunder. 
Sow  fennel  either  in  drills  a foot  diftance,  or  on  the  furface, 
and  rake  it  in  even,  both  for  tranfplanting,  and  to  remain  where 
lowed. 

In  order  to  produce  fprouts,  plant  ftalks  of  cabbage,  favoys, 
purple  brocoli,  and  others  of  the  cabbage  tribe. 

Give  air  to  plants  in  hot-beds,  as  alfo  to  thole  under  frames 
and  glafles,  by  either  tilting  the  glafles  two  or  three  inches,  or 
on  mild,  dry  days,  drawing  them  up  or  down  half  way,  or  oc- 
cafionally  remove  them  entirely;  but  put  them  on  again  to- 
wards night. 

March. 

EVERY  thing  ftiould  now  be  forwarded  rektive  to  the  cul- 
tivation and  preparation  of  the  ground,  in  finifhing  all  principal 
dunging,  digging,  trenching,  and  levelling  ridged  ground,  ac- 
cording as  wanted  lor  fowing  and  planting,  which  fltould  now 
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be  commenced  in  all  the  principal  kitchen-garden  efculents 
for  the  main  crops,  particularly  the  following  articles:  onions, 
leeks,  carrots,  parfnips,  red-beet,  green-beet,  wliite-bcet, 
fpinach,  lettuce,  cabbage,  favoys,  cauliflower,  brocoli,  bore-' 
cole,  colewort,  afparagus,  beans,  peas,  kidney-beans,  turnips, 
parfley,  celery,  turnip-cabbage,  turnip-radifh;  and  of  fallad  and 
tweet  herbs,  crefles,  mullaru,  rape,  radilh,  nalturtium,  borage, 
mangolds,  chervil,  thyme,  favory,  marjoram,  coriander,  corn- 
fallad,  clary,  fennel,  angelica,  dill,  and  fome  others. 

For  fucceflional,  and  fome  firft  early  crops,  fow  in  hot  -beds- 
cucumbers,  melons,  bafil,  purflane,  capficum,  cauliflower,  co- 
riander, gourds,  and  fmall  fallading. 

Great  care  fhould  be  taken  that  their  feeds  are  quite  frefh, 
which  is  a rnatter  of  great  importance,  and  for  want  of  which 
many  are  difappointed  in  their  principal  crops,  when  too  late 
to  fow  again.  Llkew’ife  to  have  the  bell  varieties,  both  of  feeds 
and  plants,  of  the  refpedfive  kinds,  which,  in  many  principal 
forts,  is  alfo  a very  material  confideration,  particularly  at  this 

feafon  for  fowing  and  planting  the  main  crops. 

When  you  fow  your  different  crops,  let  it  be  in  dry  weather, 
and  while  thfe  ground  is  frefh  dug,  or  levelled  down,  or  when  it 
will  admit  of  raking  freely  without  clogging. 

Cauliflower  plants  that  have  flood  the  winter,  in  frames  or 
borders,  fhould  nowb^  planted  out,  if  the  weather  is  mild,  in 
well  dug  ground,  two  feet  and  a half  diftant,  and  draw  earth 
to  thofe  remaining  under  the  glaffes,  which  llill  continue  over 
the  plants  to  forward  them,  but  prop  up  the  glaffes  about  three 
inches  to  admit  air,  &c.  Give  air  likewife  to  your  cucumber 
and  melon  plants,  by  tilting  the  glaffes  behind,  one,  two,  or 
three  fingers  breadth,  in  proportion  lo  the  heat  of  the  bed,  ami 
temperature  of  the  weather.  Cover  the  glaffes  every  night 
with  mats,  and  lupport  the  heat  when  you  find  It  declining,  by 
lining  the  fides  with  hot  dung. 

Towards  the  latter  end  of  the  month  plant  potatoes  for  a full 
crop,  in  lightifh  good  ground,  fome  early  kind  fer  a forward 
crop  in  fummer,  and  a large  portion  of  the  common  forts  for 
the  general  autumn  and  winter  crops.  The  mofl  proper  fort  for 
planting  is,  the  very  large  potatoes,  which  you  rnufl:  cut  into 
feveral  pieces,  having  one  or  more  eyes  to  each  cutting.  Plant 
them  either  by  dibble,  or  in  deep  drills,  and  fink  them  about 
four  or  five  inches  in  the  earth. 

Plant  your  main  crop  of  fhalot  by  off-fets,  or  the  fmall  or 
full  roots,  fet  in  beds  fix  inches  apart. 

Sow  a fucceflional  and  full  crop  of  fpinach  twice  this  month,  . 
of  the  round  leafed  kind,  in  an  ©pen  fituation;  or  it  may  be 
fown  occafionally  between  rows  of  beans,  cabbages,  cauli- 
flowers, horfc-radifhj  artichokes,  &c. 

In 
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In  this  month  fow  a fmall,  or  moderate  crop  of  the  early 
Dutch  kind  of  turnips,  in  a free  fituation.  Repeat  your  fow- 
ing  at  two  or  three  different  times,  in  order  to  have  a regular 
early  fucceffion  to  draw  in  May  and  June. 

Be  particularly  careful  to  deftroy,  either  by  hand  or  hoe,  all 
tite  weeds  in  their  early  growth,  or  othtrwife  they  will  mate- 
rially injure  the  plants. 

April. 

IF  you  omitted  fowing  or  planting  any  principal  crops  as  di- 
refted  for  laft  month,  let  it  be  done  early  in  this,  particularly 
the  main  crop  of  onions,  leeks,  parfnips,  carrots,  red-beet,  &c, 
for  when  fowed  late,  they  never  attain  equal  perfedlion  as  when 
at  the  proper  feafon. 

Finifti  fowing  afparagus,  if  not  done  the  preceding  month, 
to  raife  plants  for  frefh  plantations,  and  forcing- 

Sow  the  main  crop  of  the  green  and  red  borecole,  in  an  open 
fituation,  to  plant  out  in  May  and  June,  for  autumn,  winter, 
and  the  fupply  of  the  following  fpring.  Sow  likewife  fome  of 
the  purple  and  cauliflower  forts  of  brocoli,  to  plant  out  in  fum- 
mer,  for  the  firft  gencrart  autumn  crop. 

Kidney-beans  of  the  early  dwarf  kinds  fhould  now  be  fown 
in  a warm  border,  as  alfo  fome  fpeckled  dwarfs,  and  a larger 
fupply  in  the  open  quarters,  in  drills  tw'o  feet,  or  two  and  a 
half  diftance. 

Sow  different  kinds  of  lettuce  two  or  three  times  this  month, 
for  fucceeding  crops. 

Be  particularly  attentive  to  your  melons,  which  are  in  hot- 
beds. Train  the  vine  regular,  give  fhem  air  daily,  with  occa- 
fional  moderate  waterings.  Cover  the  glafl'es  every  night, 
and  keep  up  a good  heat  in  the  beds,  by  linings  of  hot  dung. 

Sow  full  crops  of  peas,  for  fucceffion  of  marrowfats,  once  a 
fortnight,  alfo  of  rounci^vals,  moretto,  and  other  large  kinds; 
likewife  fome  hotfpurs,  &c.  to  have  a plentiful  variety,  and 
young.  Sow  them  in  drills,  two  feet  and  a half,  or  a yard 
afunder,  or  the  large  kinds  for  flicking,  four  feet  diftance. 

Finifti  planting  the  main  crop  of  potatoes  as  diredled  laft 
month. 

Sow  the  feed  for  pot-herbs  of  thyme,  favory,  fweet-marjo- 
ram,  borage,  burnet,  dill,  fennel,  chervil,  marigolds,  coriander, 
tarragon,  forrel,  bafil,  clary,  angelica,  hyffop,  anife,  beets,  and 
parfley. 

Plant  aromatic  herbs,  as  mint,  fage,  balm,  rue,  rofemary, 
lavender,  &c.  all  of  which  eillier  by  young  or  full  plants;  as 
alfo  flips,  parting  roots,  and  oft-fets,  and  fome  by  Hips  and 
cuttings  of  fide  flioots. 

Continue  fowing  fucceflional  crops  every  fortnight  of  rad- 
ifh«,  in  open  fituations,  to  have  an  eligible  variety,  young  and 
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plentiful,  rhofe  that  have  already  come  up  you  mud  thin 
or  they  will  run  with  great  tops,  but  fmall  roots.  ’ 

Sow  a principal  crop  of  favoys,  in  an  open  fituation,  detached 

plants  may  be  ftrong  and 
robufl:,  for  planting  out  in  fummer,  to  furnifli  a full  crop  well 
cabbaged  in  autumn,  and  for  the  general  winter  fupply,  till 
next  fpring,  being  a moft  valuable  autumn  and  winter  cab- 
bage. 

May. 

THE  grand  bufinefs  of  this  month  is,  to  fow  and  plant  fc- 
veral  fuceeffive  crops  of  plants,  that  are  of  fliort  duration, 
and  others  of  a more  durable  date.  Weed,  hoe,  and  thin  the 
different  main  crops,  according  as  they  require  it,  and  water  the 
various  new  planted  crops,  and  others  in  feed-beds,  hot-beds, 
&c.  many  articles,  however,  require  now  to.be  fowed  and  plant- 
ed) and  pricked  out  for  fummer,  autumn,  and  winter  fervice. 

The  principal  (owing  this  month  in  hot-beds  is  for  cucum- 
bers, melons,  and  a few  gourds  and  pompions. 

In  the  natural  ground,  planting  is  necelftry  for  cabbages, 
coleworts,  favoys,  borecole,  brocoli,  celery,  endive,  lettuce, 
beans,  kidney-beans,  cauliflowers,  capficurn,  bafil,  late  pota- 
toes, and  radifhes  for  feed. 

Hoe  between  the  artichokes,  to  kill  the  weeds,  and  in  new 
plantations  loofen  the  earth  about  the  young  plants. 

Keep  your  afparagus  clear  from  weeds,  both  in  the  old  beds 
and  thofe  planted  this  fpring,  as  well  as  in  the  feed-beds.  The 
old  afparagus  beds  will  now  be  in  full  produtfHon  for  the  fea- 
fon,  and  the  beds  or  flioots  fliould  be  gathered  two  or  three 
times  a week,  or  according  as  they  advance  in  growth,  from 
two  or  three  to  five  or  fix  inches  high,  cutting  them  with  a 
long  narrow  knife  about  three  inches  within  the  ground. 

Top  your  early  beans  that  are  in  the  bloflbm;  alfo  the  fuc- 
ceeding  crops  as  they  come  with  flower,  to  make  the  pods  fet 
foon  and  fine. 

Plant  out  fome  early  fpring  raifed  plants  of  brocoli,  at  two 
feet  diftance.  Prick  out  young  ones,  and  fow  a good  crop  to 
plant  out  for  winfer  and  fpring.  Leave  fome  of  the  beft  old 
plants  for  feed. 

Hoe  between  your  cabbages,  cut  up  all  the  weeds,  loofen  the 
ground  a moderate  depth,  and  draw  earth  about  the  flems  of 
the  plants.  The  early  cabbages,  which  are  forwardeft  in  growth, 
and  fullefl:  hearts,  mufh  have  their  leaves  tied  together  with  an 
ofie.r  twig,  or  brafs,  to  promote  or  haften  their  cabbaging,  and 
to  render  them  white  and  tender.  Likewife  plant  out  fome 
ftout,  fpring-raifed  red  cabbage  plants,  for  autumn  and  winter 
fupply. ' 
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Thin  your  carrots,  and  cleanfe  them  from  weeds,  either  by 
I'.and-weeding,  or  fmall  hoeing,  leaving  thofe  intended  to  draw 
young  in  fuinmer,  four  or  five  inches  apart,  but  the  main  crops 
mult  be  thinned  fix  or  eight  inches.  Likevvife  hoe  between  your 
cauliflowers,  and  draw  the  earth  to  their  ftems.  As  alfo  be- 
tween rows  of  beans,  peas,  kidney-beans,  and  all  other  plants 
in  rows. 

Thin  the  fpring-fow#d  crops  of  lettuces,  and  plant  out  pro- 
per fupplies  of  the  different  forts  a foot  diftance.  xie  up 
early  cos- lettuces  to  forward  their  cabbaging. 

W^eed  the  general  fpring-fowed  crops  of  onions,  and  thin 
the  plants  where  too  thick.  Leave  fome  of  the  bulbous  kind 
of  winter  onions  at  proper  dilfances  for  early  bulbing  next 
month. 

Continue  fowing  once  a fortnight  marrowfats,  and  other 
large  kinds  of  peafe;  alfo  fome  of  the  be  ft  hotfpurs,  or  other 
forts  approved  of,  to  furnifh  a regular  fucceflion  of  the  differ- 
ent forts.  You  may  likevvife  continue  to  fow  radifhes  in  open 
fituations,  once  a week  or  fortnight,  in  mod(erate  quantities, 
for  fucceflion  crops  this  and  the  following  month.  Thofe  of 
former  fowings  in  the  lafl  month,  where  come  up  thick,  mull 
be  thinned. 

Sow  fallading  of  the  different  forts,  as  lettuce,  creffes,  muf- 
tard,  radifli,  rape,  and  purflane,  to  have  a proper  fucceffion  to 
cut  while  young. 

Plant  out  fome  of  the  ftrongefl  early  favoy  plants,  in  an  open 
fituation,  two  feet  and  a half  afunder,  for  autumn,  Szc. 

If  a conftant  fucceflion  is  required,  continue  to  fow  fome 
round  leaved  fpinach  in  open  fituations. 

Watering  will  now  be  frequently  required  to  mofl  new  plant- 
ed crops,  both  at  planting,  and  occafionally  afterwards  in 
dry  weather,  till  they  take  root;  llkewife  feed-beds  of  fmall 
crops  lately  fewed,  or  the  plants  young,  in  very  dry  weather. 
Your  weeding  muft  be  very  diligently  attended  to  both  by 
hand  and  hoe;  for  as  weeds  will  be  advancing  mimeroufly 
among  all' crops,  it  becomes  a principal  bufinefs  to  eradicate 
them  before  they  fpread  too  far,  otherwife  they  wdll  impede  th© 
growth  of  the  plants. 

June. 

SOWING  and  planting  are  ftil)  requifite  In  many  fucceffion- 
al,and  fome  main  crops  for  autumn  and  winter;  and  in  the  crops 
now  advancing,  or  in  pevfeffion,  the  bufinefs  of  hoeing,  weed- 
ing, and  occafional  watering,  will  demand  particular  attention. 

Planting  is  now  ncceflary  in  feveral  principal  plants,  for  gene- 
ral fucceflion  fummer  crops,  and  main  crops  for  autumn,  win- 
ter, &c.  'i'he  whole  in  the  open  ground,  except  two  articles, 
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hotbed  P'“"“  f”'  ™P  in 

In  the  open  gronnd  plant  cabbage,  brocoli,  borecole,  favors 
coleworts,  celery,  endive,  lettuce,  cauliflowers,  leeks  beam’ 
kidney  beans;  and  various  aronratlc  and  pot-hcAs  bX-’ 
cuttings,  or  young  plants.  Showery  weather  is  by  far  thVbJft 
ether  for  fow.ng  or  phntlngi  and  when  it  occur,  kfe  no  time 
in  ^tting  in  the  neceffary  crops  wanting. 

Hoc  between  your  artichokes  to  kill  the  weeds,  and  if  re- 

f.  lTa  r°  ^ "ow  advancing,  attain  the 

fullefl;  fize,  detach  the  fmall  fide  fuckers,  or  lateral  heads. 

Keep  your  afparagus  beds  very  clear  from  weeds,  now  corn- 
only  nfing  numeroufly  therein,  which  will  foon  overfpread,  if 
not  timely  cleared  out.  Likewife  new-planted  afparagus,  and 

ner t carefully  weeded.  Cut  the  afparagus  now  in 

pel  feaipn,  according  as  the  flioots  advance  three,  four,  or  five 
inches  high;  which  you  may  continue  to  do  all  this  month. 

^nd  w/  ^“cceffional  crops  of  beans  in  the  beginning,  middle, 
and  latter  end  of  this  month,  fome  Windfors,  long  pods,  white 
blolTom,  and  Mumford  kinds,  or  any  others.  If  the  weather  is 
very  hot  and  dry,  foak  the  beans  a few  hours  in  foft  water  be- 
fore  you  plant  them.  Hoc  thofe  of  former  planting,  and  draw 
th^artb  to  the  ftems.  Top  thofe  that  are  in  bloffom. 

Your  early  cauliflowers,  which  will  be  now  advancing  in 
flower  heads,  muft  be  watered  in  dry  weather,  to  make  the 
heads  Hrge;  and  according  as  the  heads  fliow,  break  down 
lome  of  the  large  leaves  over  them,  to  keep  off  fun  and  rain, 
that  they  may  be  white  and  clofe.  Mark  for  feed  fome  of  the 

largeft  and  belt,  to  remain  in  the  fame  place  to  produce  it  in 
autumn. 

The  firft  main  crops  of  cj-elcry  muft  be  now  planted  in 
trenches  to  blanch;  the  trenches  to  be  three  feet  diftance,  a 
foot  wide,  and  dig  thg  earth  out  a fpade  deep,  laying  it  equally 
to  each  fide  in  a level  order;  then  dig  the  bottom,  and  if  poor 
and  rotten,  dung,  and  dig  It  in.  Draw  up  fome  of  the 
ftrongeft  plants,  trim  the  long  roots  and  tops,  plant  a row 
along  the  bottom  of  each  trench  four  or  five  inches  diftance, 
and  finifh  with  a good  watering. 

Give  plenty  of  air  daily  to  cucumbers  In  hot-beds,  and  water 
them  two  or  three  times  a week;  or  oftener  if  the  weather  is 
hot,  but  ftill  continue  the  glafles  over  them  all  this  month. 
Shade  them  from  the  mid-day  fun,  and  ftill  cover  them  on 
nights  with  mats.  About  the  middle,  or  towards  the  end  of 
the  month  you  may  raife  the  frame  three  inches  at  bottom,  for 
the  vine  to  run  out,  and  extend  itfelf.  Thofe  under  hand- 
glafies  fhould  have  them  raifed  for  the  fame  purpofe. 
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In  the  beginning  of  this  monthfowa  full  crop  of  cucumbers 
in  the  natural  ground  to  produce  picklers,  and  for  other  late 
purpofes  in  autumnj  allotting  a compartment  of  rich  ground 
dug  and  formed  into  beds  five  or  fix  feet  wide;  and  along  the 
middle,  form  with  the  hand  (hallow  bafon-like  holes,  ten  or 
twelve  inches  wide,  one  or  two  deep  in  the  middle,  and  a yard 
diftant  from  each  other;  fow  eight  or  ten  feeds  in  the  middle 
of  each  half  an  inch  deep;  and  when  the  plants  come  up,  thin 
them  to  four  of  the  ftrongeft  in  each  hole  to  remain.  Be  care- 
ful frequently  to  water  them  when  the  weather  is  dry. 

Sow  the  main  crops  of  the  green-curled  endive,  alfo  a fmaller 
fupply  of  the  white-curled,  and  large  Batavia  endive;  each 
thin  in  open  ground  to  plant  out  for  autumn  and  winter. 

Clear  your  onions  from  weeds,  and  give  them  the  final  thin- 
ning, either  by  hand,  or  fmall  hoeing;  the  main  crops  to  four 
or  five  inches  diftant;  the  others,  defigned  for  gradual  thin- 
ning in  fummer,  leave  clofer,  or  to  be  thinned  by  degrees  as 
wanted. 

Sow  more  marrowfat  peas,  and  fome  hotfpurs  or  rouncivals 
and  other  large  kinds.  This  is  alfo  a proper  time  to  fow  the 
leadman’s  dwarf  pea,  which  Is  a great  bearer,  fmall  podded, 
but  very  fweet  eating.  If  the  weather  is  very  hot,  either  foak 
the  feed,  or  water  the  drills  before  fowing. 

Hoe  between  your  potatoes  to  kill  the  weeds  and  loofen  the 
ground  ; and  draw  the  earth  to  the  bottom  of  the  plants. 

Thin  all  clofe  crops  now  remaining  to  tranfplant  proper  dif- 
tances.  Many  forts  will  now  require  it,  as  carrots,  parfnips, 
onions,  leeks,  beet,  fpinach,  radilh,  lettuce,  turnips,  turnip- 
radifli,  parlley,  dill,  fennel,  borage,  marigold,  &c.  all  which 
may  be  done  by  hand  or  fmall  hoeing;  the  former  may  do  for 
fmall  crops,  but  for  large  fupplies  the  fmall  hoe  Is  not  only  the 
moft  expeditious,  but  by  loofening  the  furface  of  the  earth, 
contributes  exceedingly  to  the  profperity  of  the  plants. 

July. 

SEVERAL  fucceflional  crops  are  required  to  be  fown  this 
month  for  the  fupply  of  autumn,  and  fome  main  crops  for  win- 
ter confumption.  Many  principal  crops  will  be  now  arrived  to 
full  perfeftion,  and  fome  mature  crops  all  gathered.  When  the 
latter  is  the  cafe,  the  ground  fhould  be  cleared  and  dry  for  fuc- 
ceeding  ones,  or  for  fome  general  autumn,  and  winter  crops, 
as  turnips,  cabbages,  favoys,  brocoli,  cauliflower,  celery,  en- 
dive, &c,  &c. 

The  bufinefs  of  fowing  and  planting  this  month  will  be  more 
fucceisful  if  done  in  moift  or  Ihowery  weather,  or  on  the  ap- 
proach of  rain,  or  immediately  after;  efpecially  for  fmall  feeds, 
and  young  feedling  plants. 

Old 
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Old  crops  of  artichokes  now  advancing  in  full  fruit  (hould  be 
clivefted  of  fome  of  the  fmall  fide  heads,  to  encourage  the  prin- 
cipal top  heads  in  attaining  a larger  magnitude. 

Now  is  the  time  to  gather  aromatic  herbs  for  drying  and  dif- 
tilhng,  &c.  as  fpear-mint,  pepper-mint,  balm,  penny-royal, 
camomtle- flowers,  lavender-flowers,  fage,  hyfTop,  marjoram, 
fennel,  dill,  bafil,  tarragon,  angelica,  marigold  flowers,  fweet- 
marjoram,  8cc.  moft  of  which,  when  juft  coming  into  flower, 
are  in  the  belt  perfedion  for  gathering.  The  fennel,  dill,  and 
angelica,  fliould  remain  till  they  are  in  feed. 

You  may  ftill  gather  from  old  beds  of  afparagui,  but  this 
mufl  be  foon  dilcontinued  for  the  feafon,  otherwife  it  w'ill  im- 
poverifli  the  roots  too  much  for  future  produ£tion:  therefore 
you  muft  permit  all  the  flioots  to  run  to  (talks. 

Plant  the  Lift  crops  of  beans,  for  lafeproduaion  in  autumn. 
Let  them  be  principally  of  the  fmalier  kind,  as  they  are  moft 
fuccelsful  in  late  planting,  fuch  as  white  bloflbm,  green  non- 
pareils, fmall  long  pods.  See,  putting  in  a few  at  two  or  three 
different  times  in  the  month;  and  alfp  fome  larger  kinds,  to 
have  the  greater  chance  of  fuccefs  and  variety;  and  in  all  of 
which,  if  dry  weather,  foak  the  beans  in  foft  water,  fix  or  eight 
hours,  thin  plant  them,  and  water  the  ground  along  the  rows. 

Plant  a main  crop  of  the  purple  and  white  brocoli,  in  good 
ground,  two  feet  and  a half  afunder,  to  produce  full  heads  the 
end  of  autumn  and  the  following  fpring. 

If  any  main  crops  of  carrots  remain  too  thick,  thin  them  to 
proper  diftances;  and  fow  fome  feed  to  furnifli  young  ones  for 
autumn. 

Cauliflowers  that  were  fown  in  May  mufl  now  be  planted 
out  in  rich  ground,  two  feet  and  a half  diftant  from  each  other 
for  the  Michaelmas,  or  autumn  and  winter  crop. 

Give  your  cucumbers,  which  are  in  frames  and  hand  glaffes, 
full  fcope  to  run,  efpecialiy  the  hand-glafs  crops,  by  propping 
up  the  glafles,  on  every  fide  for  the  runners  to  extend:  or  tome 
in  frames  may  be  confined  entirely  within,  in  order  to  be 
wholly  defended  with  the  glaffes,  in  cafe  of  immoderate  rains, 
that  the  fruit  may  grow  clean  and  free  from  fpotting;  in  others 
have  the  frames  raifed  at  bottom  for  the  vine  to  run  out;  and 
in  both  nrethods  let  there  be  a moderate  flrade  over  the  fevere 
part  of  very  hot  days,  and  ^ive  them  plenty  of  water  every  day 
or  two,  or  the  lights  may  be  taken-off  now  on  fine  days  oc- 
cafionally  for  them  to  receive  the  benefit  of  warm  fbowers,  but 
they  mufl  be  put  on  again  at  night,  and  in  bad  v/eather,  or  in- 
ceffant  rain.  In  the  hand-glafs  crop  keep  the  glaffes  conllantly 
over  the  heads  of  the  plants,  except  taking  them  off  at  times 
to  admit  warm  and  gentle  fhowers. 


Earth 
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Earth  up  celery  plants,  to  blanch;  alfo  the  ftems  of  young 
cabbages,  favoys,  brocoli,  borecole,  beans,  peafe,  kidney-beans,. 
See.  to  ilrengthen  their  growth. 

Give  good  waterings  to  gourds;  and  thofe  planted  under, 
walls  or  other  fences,  train  the  runners  or  ftailcs  thereto: 
thofe  that  have  been  fupported  by  (takes,  and  other  means,, 
muft  be  permitted  to  extend  on  the  ground. 

Sow  the  principal  late  crops  of  kidney-beans,  of  the  dwarf 
kinds,  for  autumn  fupply;  and  fome  more  tor  later  fucceflional 
production  in  September,  &c.  fow  them  all  in  drills,  two* 
feet  or  two  feet  and  a half  diftance;  and  if  the  weather  is  very 
hot  and  dry,  either  foak  the  beans,  or  water  the  drills  well 
before  you  fow  them. 

Continue  to  plant  out  different  forts  of  lettuces  at  a foot  or 
fifteen  inches  diftance  from  each  other.  Plant  them  in  fmall 
fliallow  drills,  to  preferve  the  moifture  longer;  and  water  them, 
well  at  planting. 

If  your  melons  arc  advanced  -to  full  growth,  give  them  but 
little  water,  as  much  moifture  will  retard  the  ripening,  and  pre- 
vent their  acquiring  that  rich  flavour  peculiar  to  this  fruit.  If 
they  are  ripe  gather  them  in  the  morning.  Mature  ripenefs  is 
fometimes  (hewn  by  the  fruit  cracking  at  the  bafe  round  the 
(talk,  or  by  changing  yellowifh,  and  imparting  a fragrant  odour. 

Mufliroom  beds  that  are  dill  it\  production  muft  be  kept 
covered  with  ftraw;  but  you  may  fometimes  admit  a warm 
moderate  (liower.  New  beds  (hould  now  be  prepared  for  fur- 
ther production,  which  mult  be  done  by  collecting  together 
difihrent  compofitions  proper  for  the  purpofe;  as  old  dung 
hot-beds,  old  mufnroom-beds  when  demolilhed,  horfe-ftablc 
dung-hills  of  feveral  months  lying,  either  in  the  (table  yards, 
or  large  heaps  in  fields,  &c.  and  all  places  where  horfe-dung. 
and  litter  has  been  of  any  long  continuance,  and  moderately 
dry;  as  in  horfe-rides,  undercover  in  livery  (table  yards,  See, 
likewife  in  hoife-mill  tracks,  where  horfes  are  employed  in 
manufactories.  See.  in  working  machines  and  mills  under 
cover;  alfo  under  old  hay-ftacks ; in  all  of  which  the  (pawn  is 
found  in  cakes  or  lumps,  abounding  with  fmall  whitifli  fibres, 
which  is  the  (pawn ; and  which,  in  the  faid  lumps,  (liould  be 
depofited  under  cover  in  the  dry,  in  a heap,  and  covered  with 
draw  or  mats  till  wanted  for  fpawning  new  made  beds  this  or 
the  fucceeding  month. 

Dig  up  fome  of  the  early  crops  of  potatoes  for  ufe;  only  a 
few  at  a time,  as  wanted  for  prefent  ufe;  for  as  they  are  not  at 
their  full  growth,  they  will  keep  but  a few  days.  * 

Radilhes  may  be  fowed  for  an  autumn  crop  to  draw  next 
montho 
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Gather  ripe  feed  in  dry  weather,  when  at  full  maturity,  and 
bcgmmng  to  harden.  Cut  up  or  detach  the  ftalks  with  the 
leed  tl^rcon,  and  place  them  on  a fpot  where  the  fun  has  the 
greateft  power  for  a week  or  two.  Then  beat  or  rub  out  the 
final  1 feeds  on  cloths,  fpread  them  in  the  fun  to  harden;  then 
cleanfe  them  and  put  them  by  for  ufe. 

August. 

SEVERAL  crops  are  to  be  fowed  this  month  for  winter  and 
the  next  fpring  and  early  fummer  crops;  as  cabbages,  cauli- 
flowers, onions,  carrots,  fpinach,  and  fome  principal  crops 
planted  for  late  autumn  and  winter  fupplies.  In  this  month, 
digging  vacant  ground  is  required  for  fowing  and  planting  fe- 
veral  full  crops.  All  new  planted  articles  muft  be  watered, 
and  diligent  attention  paid  to  the  deftrudion  of  the  weeds  be- 
fore they  grow  large,  or  come  to  feed. 

Artichokes  will  now  be  in  full  fruit  in  perfedion.  They  arc 
proper  to  cut  for  ufe  when  the  fcales  of  the  head  expand,  and 
before  they  open  in  the  heart  for  flowering,  and  as  you  cut 
them,  break  down  the  Items,  to  encourage  the  root  ofF-fets. 

Afparagus,  which  will  be  now  all  run  to  feed,  muft  be  kept 
dean  from  weeds,  which  is  all  the  culture  they  will  require  till 
Odober  or  November,  then  to  have  their  winter  dreflTing. 

Sow  caufiflower  feed  about  the  latter  end  of  the  month,  to 
Hand  the  winter,  in  frames,  hand-glafles,  and  warm  borders, 
for  the  early  and  general  fummer  crop,  next  year;  and  for  which 
remark  the  above  time,  for  if  the  feed  is  fown  earlier,  they 
will  button,  or  run  in  winter;  and  if  later,  they  will  not  at- 
tain due  ftfenglh  before  that  feafon.  If  the  weather  is  dry, 
' occafionally  water  them,  and  let  them  be  fliaded  from  the  mid- 
day fun. 

Earth  up  the  former  planted  crops  of  celery,  repeating  it 
every  week  according  as  the  plants  advance  in  growth.  Do  it 
moderately  on  both  fides  the  rows,  but  be  careful  not  to  clog 
up  the  hearts. 

Cucumbers  in  frames,  Ac.  may  now  be  fully  expofed  byre- 
moving  the  glalTes.  Ticklers,  or  thofe  in  the  open  ground,  will 
now  be  in  full  perfedion.  Gather  thofe  for  pickling  while 
young  two  or  three  times  a week.  While  the  weather  conti- 
nues hot,  daily  water  the  plants. 

In  dry  weather  hoe  various  crops  in  rows,  to  kill  weeds, 
loofening  the  earth  about,  and  drawing  fome  to  the  ftems  of 
the  plants,  to  encourage  their  growth. 

Sow  cos,  cabbage,  Cilicia,  and  brown  Dutch  lettuces,  in  the 
beginning  and  middle  of  the  month;  and  towards  the  latter  end 
for  fucceflion  crops  the  fame  autumn,  and  for  winter  fupply, 
and  to  ftand  the  winter  for  early  fpring  and  fummer  ufe.  Plant 
and  thin  lettuces  of  former  fo wings  a foot  diftance. 
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Onions  being  now  full  bu-Hjetl,  and  come  to  tbeir  mature 
growth,  (bould  be  pulled  up  in  dry  weather,  and  fpread  in  the 
full  fun  to  dry  and  harden,  for  a week  or  a fortnight,  fre- 
quently turning  them  to  ripen  and  harden  equally  for  keeping. 
Then  dear  them  from  the  grofs  part  of  the  flalks  and  leaves, 
bottom  fibres,  any  loofe  outer  Ikins,  earth,  &c.  and  then  houfe 
them  on  a dry  day. 

Sow  winter  onions  both  of  the  common  bulbing  and  Welch 
kinds,  for  the  main  crops  to  ftand  the  winter,  to  draw  young 
and  green,  fome  for  ufe  in  that  feafon,  but  principally  for 
fpring  fupply ; and  fome  of  the  common  onions  alfo  to  (land 
for  early  bulbing  in  fummer.  The  common  onion  is  mildeft 
to  eat;  but  more  liable  to  be  cut  olT  by  the  frofl  than  the 
Welch  onion.  This  never  bulbs,  and  is  of  a ftronger  hot  tafte 
than  the  other,  but  fo  hardy  as  to  ftand  the  fevereft  froft. 

Potatoes  may  now  be  dug  up  for  ufe  in  larger  fupplies  than 
lafh  month,  but  principally  only  as  wanted,  for  they  will  not 
yet  keep  good  long,  from  their  not  having  attained  their  full 
growth. 

Sow  an  autumn  crop  of  radiflies,  both  of  the  common  fhort 
top  and  falmon  kind.  Likewife  turnip  radilli,  both  of  the  fmall 
white,  and  the  red,  for  autumn,  and  the  principal  crop  of 
black  Spanifh  for  winter;  and  hoe  the  l«afl  Lwn  to  fix  inches 
diftance. 

Sow  the  prickly  feeded,  or  triangular  leaved  fpinach,  for  the 
main  winter  crop,  and  for  next  fpring,  that  fort  being  the 
hardefl  to  ftand  the  winter.  Sow  fome.  in  the  beginning,  but 
none  towards  the  latter  end  of  the  month,  each  in  dry-lying 
rich  ground  expofed  to  the  winter  fun.  * 

Hoe  the  laft  fowed  turnips  eight  inches  diftant  In  the  garden 
crop ; but  large  forts,  in  fields  or  extenfive  grounds,  mull  be 
thinned  ten  or  twelve  inches  or  more. 

Be  particularly  attentive  to  gather  all  feeds  that  are  ripe 
before  they  diffeminate.  Many  forts  will  now  be  in  perfec- 
tion; you  muft  therefore  cut  or  pull  up  the  ftalks,  bearing 
the  feed,  and  lay  them  in  the  fun  to  dry,  &c.  as  diredled  in 
July. 

September. 


IN  this  month  muft  be  finilhed  all  the  principal  fowings 
and  planting  neceflary  this  year,  fome  for  fucceflional  fupply 
the  prefenc  autumn  and  beginning  of  winter,  others  for  ge- 
neral winter  fervice;  and  fome  to  ftand  the  winter  for  next 
fpring  and  fummer.  For  this  purpofe,  all  vacant  ground  muft 
be  dug  up,  or  occafionally  manured,  partieularlv  if  it  is  poor 
atid  defigned  for  principal  crops.  In  this  month' likewife  fome 
watering  will  be  occafionally  required,  and  great  care  mult  be 
^aken  to  deftroy  the  weeds. 

XII.  2 H 
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Artichokes  require  no  parti(;^ular  culture  now,  but  only  to 
break  down  the  Iruit-ftem  clofe,  according  as  the  fruit  is  ga- 
thered, and  hoe  down  the  weeds  among  them. 

Givd  an  autumn  drcfling  to  all  aromatic  plants,  by  cutting 
clown  decayed  ftalks  or  flower  ftems;  clear  the  beds  from 
weeds,  and  dig  between  fuch  plants  as  will  admit  of  it,  or  dig 
tlie  alleys,  ancl  flrew  feme  of  the  earth  over  the  beds. 

Afparagus  now  requires  only  the  large  weeds  cleared  out  till 
next  month,  when  the  ftalks  muft  be  cut  down,  and  the  beds 
winter  drelled.  Forced  afparagus  for  the  firft  winter  crop  may 
be  planted  in  hot-beds  at  the  latter  end  of  this  month,  under 
frames  and  glafles,  to  cut  in  November;  and  by  continuing  to 
plant  fuccelTional  hot-beds  every  month,  it  may  be  obtained  in 
conllant  fupply  all  winter  and  fpring,  till  the  production  of  the 
natural  crops  in  May. 

Cauliflowers  of  laft  month’s  fowing,  intended  for  next  year’s 
early  and  main  fummer’s  crops  fhould  now  be  pricked  out  in 
beds,  three  or  four  inches  diftance,  watered,  and  to  remain  till 
Odtober,  then  fome  of  them  to  be  planted  out  under  hand- 
glaffes,  &c. 

Plant  out  more  celery  in  trenches;  and  earth  up  all  former 
planted  crops,  repeating  it  once  a week,  two,  three  or  four 
inches  high  or  more.  Plant  out  likewife  full  crops  of  the  two 
laft  months  fowing  of  coleworts,  a foot  diftance,  for  winter  and 
fpring  fupply.  Alfo  endive  for  fucceffional  crops,  in  a dry 
warm  fituation,  a foot  diftance. 

You  may  begin  to  dig  up  horfe-radifli  planted  in  the  fpring, 
but  it  will  improve  in  its  fize  by  continuing  longer  in  the 
ground,  and  will  be  in  greater  perfedfion  next  year  at  this 
time. 

Gather  feeds  very  carefully,  according  as  they  ripen,  fuch  as 
lettuce,  leeks,  onions,  cauliflowers,  radiflies,  &c.  and  fpread 
them  in  the  fun  to  dry  and  harden. 

Hoe  in  dry  weather  with  diligent  attention,  to  deftroy  weeds 
between  all  crops,  and  on  vacant  ground  wherever  they  ap- 
pear, cutting  them  clofe  to  the  bottom  within  the  ground,  and 
the  large  or  feedy  weeds  rake  off. 

Potatoes  will  now  be  advanced  to  tolerable  perfedHon  for 
taking  up  in  larger  fupplies  than  heretofore;  but  not  any  ge- 
neral quantity  for  keeping,  for  they  will  continue  improving  in 
growth  till  the  latter  end  of  next  month. 

Plant  various  kinds  of  herbs  by  rooted  plants,  root  off-fets, 
flips  oft',  and  parting  the  roots,  as  forrel,  burnet,  tanfy,  fage, 
thyme,  tarragon,  favory,  mint,  penny-royal,  fennel,  camo- 
mile, &c. 

Mufhroom  beds  muft  now  be  made  for  the  principal  fupply 
at  the  cqd  of  autumn  and  winter,  this  being  a proper  feafon 
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for  obtaining  plenty  of  good  fpawn,  as  explained  In  July.  The 
bed  mua  be^ formed  and  fituated  thus:  Mole  it  in  a dry  fhel- 
tered  fituation  in  the  full  heat  of  the  fun.  Let  it  be  four  or 
five  feet  wide  at  bottom,  in  length  from  ten,  twenty,  or  thirty, 
to  forty  or  fifty  feet,  or  more,  and  four  or  five  feet  high,  nar- 
rowing on  each  fide  gradually  till  they  meet  at  top,  in  form  of 
the  roof  of  a houfe,  that  it  may  more  readily  flioot  off  the  fall- 
ing wet,  and  keep  In  a dryifii  temperature.  In  a fortnight  or 
three  weeks,  or  more  or  lefs,  when  the  great  heat  of  the  bed  is 
reduced,  and  become  of  a very  moderate  warmth,  the  fpawn  is 
there  to  be  planted,  in  fmall  lumps,  inferted  into  both  fides  ^of 
the  bed  juft  within  the  dung,  five  or  fix  inches  diftance,  quite 
from  bottom  to  top,  beating  it  down  fmoothly  with  the  back  of 
a fpade,  then  earth  the  furface  of  the  bed  all  over  with  fine 
light  mould,  an  inch  or  two  thick.  Cover  it  with  dry  ftraw  or 
litter,  after  it  has  ftood  a week,  to  defend  the  top  from  rain. 
Let  it  be  covered  only  half  a foot  thick  at  firft,  and  increafe  it 
by  degrees  till  it  is  double  that  thicknefs.  This  will  finifli  the 
bufinefs,  retaining  the  covering  conftantly  on  the  bed  night  and 
day.  In  a month  or  fix  weeks  it  will  begin  to  produce  mufh- 
rooms,  which  will  be  foon  followed  by  an  abundance. 

October. 

THIS  is  the  laft  month  for  finifhing  all  material  fowing  and 
planting  before  winter.  A few  articles  only  are  to  be  fowed, 
but  feveral  planted  and  pricked,  fome  for  winter  fupply,  and 
others  to  ftand  the  winter  for  early  and  principal  crops,  next 
fpring  and  fummer.  At  this  feafon,  likeWife,  feveral  prefent 
crops  will  require  to  have  a thorough  clearing  from  all  autum- 
nal weeds;  others  earthing  up,  and  fome  a peculiar  winter- 
drefling. 

Sowing  Is  now  required  In  only  three  articles  for  early  pro- 
du£lion  next  fpring  and  fummer,  viz.  peas,  lettuces,  and  ra^* 
difties;  and  fmall  fallading  for  prefent  fupply. 

Planting  muft  now  be  completely  finifhed  in  all  or  moft  of 
the  following  crops:  celery,  endive,  cabbage-coleworts,  cauli- 
flowers, brocoli,  borecole,  garlic,  fhalots,  rocombole,  mint> 
balm,  beans,  See.  and  feveral  plants  for  feed,  as  cabbage,  fa- 
voys,  carrots,  onions,  parfnips,  red  beet,  turnips,  &c. 

Aromatic  plants,  in  beds  and  borders,  fliould  now  have  a 
thorough  cleaning  and  dreffing,  if  not  done  in  the  preceding 
month,  cutting  away  all  decayed  ftalks  of  the  plants,  hoeing  off 
all  weeds,  digging  between  fome  that  ftand  diftant,  others  clofe 
growing,  and  fpreading  earth  from  the  alleys  over  the  furface 
of  the  plants. 

Jerufalem  artichokes  may  now  be  dug  up  for  ufe,  and  to- 
wards the  latter  end  of  the  month  all  may  be  taken  up  for 
keeping  in  fand  the  winter. 
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Cut  down  the  ftems  of  the  afparapjus  in  the  beds  of  the  lafl 

pring,  hoe  off  the  weeds,  dig  the  alleys,  and  fome  of  the  earth 
over  the  beds. 

Plant  out,  finally,  fome  of  the  (Irongeft  cabbage  plants 
lowed  in  Augufl,  two  or  three  feet  diftance,  or  fome  clofer 

to  cut  young.  Plant  alfo  for  coleworts  a foot  dillancc  for 
Ipring. 

"i  our  main  fprtng  fowed  ciop  of  carrots  being  now  arrived 
at  full  growth,  take  them  u|)  towards  the  latter  end  of  the 
month,  for  keeping  in  fand  all  winter.  Cut  the  tops  off  clofe, 
cleaned  from  earth,  and  when  quite  dry,  let  them  be  carried 
under  cover^  and  placed  in  dry  land,  or  light  dry  earth  ; a 
layer  of  fand  and  carrots  alternately.  Young  carrots  of  the 
autumn  fowing  in  July  and  Auguft,  clear  from  weeds,  and 
thin  where  too  dole ; the  former  fowing  for  prefent  ufe,  or 
young  winter  carrots ; the  latter  for  fpring.  Large  carrots 
for  feed,  plant  in  rows  two  feet  diftance. 

Manure  your  grounds,  where  it  is  required,  with  rotten  dung 
of  old  hot-beds,  &c.  efpecially  where  the  hand-grals  crop  of 
cauliflowers,  and  early  cabbages  are  intended.  Dig  ground 
for  prefent  planting  with  proper  crops  of  the  feafon,  and 
alfo  at  opportunities,  ridge  vacant  ground  to  lie  fallow,  and 
improve  for  future  fowing  and  planting. 

Continue  to  tie  up  full  grown  plants  of  endive,  in  dry  wea« 
ther,  every  week  to  blanch.  Plant  endive  for  the  laft  late  cropy 
in  a warm  border,  to  ftand’till  fpring. 

Hoe  cabbages,  coleworts,  brocoli,  favoys,  and  turnip-cabbage. 
Cutting  up  clean  all  the  weeds,  and  drawing  earth  to  the  ftems 
of  the  young  plants.  Likewife  hoe  wdnter  fpinach,  thin  the 
plants,  and  deftroy  all  the  weeds. 

Horfe-radifli  is  now  at  full  growth  to  be  dug  up  for  ufe  as 
wanted,  by  trenching  along  each  row  to  the  bottom  of  the  up- 
right roots,  cutting  them  off  clofe  to  the  bottom,  leaving  the 
old  ftools  for  future  produdlion. 

Lettuces  of  the  two  laft  months  fowing  muft  now  be  planted 
in  warm  fouth  borders,  or  in  fome  dry  corner  fheltered  from 
the  eaftcrly  winds,  five  or  fix  inches  diftance,  to  ftand  for  next 
fpring,  and  an  early  fummer  crop. 

Muftiroom  beds  may  be  made  ftill  wiflt  good  fuccefs,  if 
not  done  laft  month.  For  the  method,  obferve  as  there  direfted. 

Parfnips  being  novv  at  their  full  growth,  dig  up  a quantity, 
and  lay  them  in  fand,  in  the  fame  rrtanner  as  diredfed  for  car- 
rots. 

Potatoes,  which  hav^  now  arrived  at  their  full  growth,  may 
be  all  dug  up,  and  houfed  in  fome  dry  clofe  place,  thickly 
covered  with  ftraw,  from  the  air  and  moifture,  to  keep  all  win- 
ter, till  fpring  or  fummer. 
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The  winter  crop  of  fpinach  fhould  now  be  well  cleared  from 
weeds  by  hoeing  or  hand-weeding,  and  the  plants  thinned, 
where^oo  thick,  to  four  inches  diftance,  or  left  clofe,  and  thin- 
ned out  as  wanted  for  ufe,  now  and  in  winter,  &c. 

Seed  plants  of  feveral  forts  fhould  now  be  planted,  as  cab- 
baae  favoys,  of  the  full  cabbaged  divefted  of  the  large  leaves, 
and  put  in  by  trenching  them  down  to  their  heads,  two  feet 
diftance;  as  alfo  carrots,  parfnips,  turnips,  and  red-beet,  all  of 
lull  growth;  cutting  the  tops  off  near  the  crown,  and  planting 
them  two  feet  diftance,  with  the  heads  one  or  two  inches  under 
the  furface  of  the  earth.  Alfo  the  largeft  dried  onions  planted 
in  rows  the  fame  diftance  by  a foot  in  the  row,  and  three  or  four 
inches  deep  over  the  crowns. 

November. 

THE  only  articles  to  be  fowed  this  month,  .are  a few  early 
peas,  and  fome  fmall  fallading,  and  that  only  where  required  to 
be  had  In  continuance.  Planting  is  requifite  principally  only 
to  finifli  what  was  omitted  laft  month,  and  for  fome  early  beans; 
and  in  hot-beds,  afparagus,  mint,  &c.  Digging  and  dung- 
ing the  ground  mull  be  attended  to  for  the  benefit  of  future 
crops. 

Aromatic  plants  in  beds  and  borders  fhould  now,  If  before 
omitted,  have  the  laft  thorough  cleaning  from  weeds  and  litter, 
and  the  beds  drefled  to  remain  in  decent  order  for  the  winter. 

Cabbage  plants,  if  not  planted  laft  month  for  the  early  crops 
next  fpving  and  fummer,  muft  be  planted  now.  They  muft 
be  of  the  early  kinds,  and  planted  in  rows,  one,  two,  or  three 
feet  diftance. 

Earth  up  the  different  crops  of  celery  when  dry;  and  let 
thofe  of  full  growth  be  earthed  up  almoft  to  the  top.  Finifh 
planting  celery  for  the  late  fpring  crop  in  fhallow  trenches. 

Dig  vacant  ground  one  or  two  fpades  deep,  and  if  dunged, 
dig  it  in  a fpade  deep,  laying  the  ground  in  rough  ridges  to 
improve  by  the  weatlier,  till  wanted  for  fowing  and  planting 
with  future  crops. 

Dig  up  fome  roots  of  horfe-radlfli  to  preferve  in  fand,  that  it 
may  be  ready  for  ufe  when  that  in  the  ground  is  frozen  up. 
Do  the  like  by  Jerufalem  artichokes,  which  are  now  in  their 
full  perfedlion. 

Defend  your  mufhroom-beds  night  and  day  wdth  dry  ftraw, 
or  long  dry  ftable  litter  a foot  thick ; and  put  mats  over  all  as  a 
fecurity  againft  rain  and  cold. 

bow  more  early  hotfpur  peas,  or  for  the  firft  crop;  and  if 
fome  are  fown  twice  this  month,  there  will  be  a better  chance 
of  fuccefs  in  their  fucceeding  each  other;  each  fowing  to  be 
on  a fouth  border:  a fingle  drill  may  be  clofc  to  the  wall,  &c. 
others  in  crofs  rows  a yard  afunder. 

' Sow 
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Sow-fome  enrly  fhort-toppcd  radifl.es  on  a fouth  border- 
cover  It  with’ draw  two  inches  thick  till  they  come  up,  after- 
wards on  nights,  and  froft,  to  have  the  chance  of  driving  a 
lew  early.  Sow  hkewife  tmall  fallading,  as  creffes,  nuiltard, 
•and  rape,  under  glafles,  or  ia  a hot-bed. 

FiniOi  deftroying  weeds,  in  all  parts  by  hand  and  hoe;  beds 
ot  Imall  plants,  as  onions,  8<c.  carefully  hand-weed ; in  other 
compartments  eradicate  them  by  hoe  in  dry  days,  and  rake  or 
lork  off  the  arge  weeds  after  hoeing,  or  let  them  be  beat  about 
and  loofened  elieaually,  fo  as  not  to  grow  again. 

December. 


TFIE  principal  bufinefs  to  be  done  in  the  kitchen-garden 
tins  month  is,  dunging  and  digging  the  ground,  and  laying  it 
in  ridges  to  enrich,  for  fowing  and  planting  after  Chrillmas 
with  fome  principal  early  and  genera!  crops  for  the  enfuing 
fpring  and  fummer;  and  to  colle£l:  and  prepare  dung  for  hot- 
beds, and  earthing  and  tying  up  plants  to  blanch. 

The  only  articles  requifite  to  be  fown  are,  peas  and  radifhes 
on  warm  borders,  and  radilhes  and  fmall  fallading  in  hot-beds. 

Drefs  your  artichoke  beds  by  firfl  cutting  down  any  remain- 
ing ftems,  and  the  large  leaves  clofe : then  dig  the  ground 
between  the  plants,  raifing  the  earth  ridgeways  along  the  rows 
on  both  fides,  over  the  roots,  and  clofe  about  the  plants,  quite 
to  the  central  leaves,  to  preferve  the  roots  and  crowns,  more 
fecurely  from  froft,  till  fpring. 

Pay  diligent  attention  to  your  afparagus  hot-beds,  to  keep 
up  the  heat  of  the  beds  by  linings  of  hot  clung,  and  to  admit 
air  in  mild  days  till  the  plants  come  up,  by  opening  the  glaffes 
two  or  three  inches  behind  ; but  fliut  them  clofe  on  nights,  and 
cover  the  glaffes  with  mats 

Take  up  your  red-rooted  beet  on  a dry  day,  and  let  them  be 
placed  in  fand,  &c.  under  cover  for  ufe,  in  cafe  of  hard  froft. 

bloe  earth  to  the  ftems  of  your  borecole  and  brocoli  on  a dry 
day.  Alfo  to  cabbages  of  the  autumn  planting  for  winter. 

In  all  moderate  weather  give  air  to  your  cauliflower-plants 
in  frames  and  hand-gla'ffes,  by  taking  off  the  frames  occafion- 
ally,  or  always,  when  dry  .and  mild:  or  if  wet,  kept  on  and 
tilted  on  the  north  fide  two  or  ihree  inches;  but  lliut  clofe 
every  night,  in  frofl,  &c.  Pick  off' all  decayed  leaves,  and 
deftroy  lings,  if  any  infelt  the  plants;  and  in  rigorous  froft 
cover  the  tops  of  the  glaffes,  and  round  the  fides,  with  ftrong 
ffraw  litter. 

If  any  cucumbers  are  in  hot-beds  of  the  autumn  fowing  or 
planting,  they  fliould  have  the  beds.continued  of  a proper  heat, 
fupported  by  lining  the  fides  with  hot  dung. 

Whatever  vacant  ground  you  have,  dig  it  in  ridges,  trench 
ways,  two  fpades  afide,  and  one  or  two  fpades  deep,  &c.  If 
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dunged,  dig  in  the  dung  but  one  fpade,  laying  each  trench  in  a 
rough  ridge,  to  remain  for  future  cropping,  that  it  may  im- 
prove by  the  weather,  and  be  ready  for  levelling  down  expedi- 
tioufly  for  the  reception  of  feeds  and  plants. 

Earth  up  plants, -as  celery  and  cardoons,  in  dry  open  wea- 
ther, to  blanch  them;  and  continue  to  tie  up  the  leaves  of  full- 
grown  endive  plants  every  week,  in  dry  open  weather,  to  make 
them  white  and  tender. 

Hot-beds  fhould  now  be  made  for  raifing  fuch  early  crops  as 
may  be  required;  making  them  of  the  bell  hot  dung,  a yard, 
or  three  feet  and  a half  higlrfcr  afparagus  and  cucumbers;  and 
for  other  articles  two  feet  or  two  and  a half,  all  of  which  mull 
be  defended  with  frames  and  glalTes,  and  earthed  with  rich  dry 
mould,  fix  or  eight  inches  thick. 

Give  full  air,  in  all  moderate  weather,  to  lettuces  in  frames, 
taking  off  the  glalTes  every  dry  mild  day,  keeping  them  on 
when  much  rain,  and  tilted  behind.  Keep  them  clofe  covered 
every  night,  and  in  fevere  weather;  and  in  very  rigorous  frolts 
cover  them  alfo  with  llraw  litter.  Pick  off  all  decayed  leaves 
from  the  plants,  and  deftroy  the  Hugs  that  annoy  them  at  tins 
feafon. 

Plant  fome  ftrong  plants  of  cos  and  cabbage  lettuce,  from 
frames  or  borders,  into  a hot-bed  under  {hallow  frames  for  the 
plants  to  be  near  the  glalTes,  keeping  the  glalTes  on  conftantly, 
and  give  them  air  every  mild  day.  By  this  treatment  they  will 
cabbage  early. 

Keep  your  mufhroom  beds  well  covered  with  dry  draw,  to 
fhelter  them  from  rain,  fnow,  froll,  &c.  and  if  the  covering 
fliould  be  wet  from  heavy  rain  or  fnow,  remove  it,  and  place 
it  dry  near  the  bed.  Examine  twice  a week  Co  gather  the 
muflirooms  while  young,  talcing  the  opportunity  of  a dry  day 
to  turn  the  covering  off.  Gather  the  mulhrooms  of  the  fize  of 
buttons,  and  all  of  larger  growth,  detaching  them  by  a gentle 
twill  clean  to  the  root;  after  which  cover  the  bed  again  im- 
mediately. 

It  is  natural  for  frofty  weather  to  prevail  at  this  time,  and  in 
which  fome  particular  bufmefs  requires^ttention,  fuch  as  when 
the  ground  is  frozen  hard,  to  wheel  in  rotten  dung  for  manure, 
and  frelh  horfe  liable  dung  for  hot-beds;  alfo  proper  earths 
and  rotten  dung  for  compolls;  and  in  fevere  frofty  weather  to 
give  good  attention  to  all  tender  plants  in  frames,  glaffes,  bor- 
ders, &c.  as  cauliflowers,  lettuce,  and  radifhes,  feeing  they 
are  fecurely  prote£ted  by  a proper  covering  of  llraw  or  mats 
during  the  rigour  of  the  froft. 

FraElical  Remarhs  on  the  Culture  of  Potatoes. 

THE  recommendations  lately  publilhed  for  cultivating  the 
growth  of  this.wholefome  vegetable,  occafions  the  following 

remarks 
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remarks;  which,  If  properly  attended  to,  mud  be  of  eciicral 
benefit  to  the  community. 

It  is  a L61  known  aimofi;  to  every  family,  that  the  potatoes 
this  year  (viz.  1799)  arc  for  the  mod;  part  iw/,  and  confe- 
quently  that  they  lofe  mucli  of  their  flavour,  and  a confiderable 
degree  of  their  nourHhment.  The  principal  caufe  of  this  arifes 
fuom  the  manner  of  planting  them;  and  the  fad  ftands  in 
proof  by  the  difference  of  the  mode  of  cultivating  them  in 
England  and  Ireland. 

In  our  fifter  kingdom,  the  ground  is  prepared  by  covering 
the  furface  with  dung  in  oblong  ridges,  about  five  feet  wide, 
and  on  this  dung  the  feed  potatoes,  cut  into  proper  pieces, 
are  placed  at  about  fix  inches  afunder.  A trencher  drain  is 
then  dug  on*each  fide,  the  mould  of  which  is  thrown  over  the 
feed  until  the  covering  becomes  about  four  inches  thick:  and 
thus  the  planting  finlfhes. 

The  benefit  derived  from  this  method  is,  that  let  the  rain 
be  ever  fo  inceflant,  it  falls  from  the  place  where  the  potatoes 
grow,  into  the  drain,  and  therefore  the  vegetable  is  always 
dry,  even  in  its  very  infant  ftate;  whereas,  from  the  method 
ufed  here  of  planting  them  on  the  flat.)  either  by  the  plough 
or  otherwife,  if  rain  comes,  or  if  the  foil  is  not  a very  dry 
one,  they  partake  of  the  moifture,  fo  as  to  make  them  what 
is  called  wet  and  infipid. 

It  may  not  be  improper  here  to  remark,  that  if  the  potatoes 
are  deprived  of  that  coat,  which  is  to  preferve  them  from  the 
impregnation  of  the  water  before  they  are  boiled,  it  is  at  lead 
twenty  to  one  that  they  will  be  wet  and  infipid.  The  fldn 
fhould  never  be  taken  off  a potatoe  until  it  is  boiled. 

To  preferve  Potatoes. 

IN  order  to  guard  in  fome  degree  againft  the  effefils  of  froft 
upon  this  ufeful  vegetable,  we  here  lay  before  our  readers  the 
mode  recommended  for  their  prefervation  by  the  Board  of 
Agriculture. 

It  is  well  known  that  this  valuable  root  Is  very  apt  to  be  de- 
ftroyed  by  froft;  we  cannot  therefore  too  earneftly  recommend 
it  to  our  agricultural  friends  and  readers,  to  put  their  potatoes 
tip  in  fuch  a manner  as  will  fecure  them  againft  all  rifk.  The 
moft  approved  method  is,  that  of  digging,  in  a very  dry  fpot, 
trenches  fix  feet  wide,  and  eighteen  inches  deep;  fpread  ftraw, 
pile  the  potatoes  up  in  the  fhape  of  a houfe,  cover  tiglit  and 
clofe  with  ftraw,  fix  inches  thick,  and  then  with  earth  fifteen 
to  eighteen  inches  more,  flatted  regularly  and  firmly,  and  fliarp 
at  the  top,  railed  from  three  to  five  feet  from  the  ground.  If 
there  fliould  be  any  apprehenfion  of  moifture,  dig  a trench  a few 
yards  off  deeper  than  that  in  which  the  roots  are  laid.  The 
drier  they  are  when  thus  packed  up,  the  fafer  they  will  be. 

4 A CompofltioTi 
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A CompofiUon  to  dejlroy  Caterpillaiis,  Ants,  and  other  In- 
sects. Invented  by  C.  Tatin,  Seedfnicm  and  Plorijty  at 

TAKE  of  black  foap  of  rlie  beft  quality,  one  pound  three 
quarters;  flowers  of  fulphur,  one  pound  three  quarters;  mufh- 
rooms,  of  any  kind,  two  pounds ; river  or  rain  water,  fifteen 
jjallonL  Divide  the  water  into  two  equal  parts;  pour  one  part 
Into  a barrel,  of  any  convenient  fize,  which  (hould  be  ufed 
only  for  this  purpofe;  let  the  black  foap  be  ftirred  in  rill  it 
is  diffolved,  and  then  add  to  it  the  muflarooms,  after  they  have 

been  (lightly  bruifed.  , • 

Let  the  remaining  half  of  the  water  be  made  to  boil  in  a 
kettle;  put  the  whole  quantity  of  fulphur  into  a coarfe,  open 
cloth,  tie  it  up  with  a packthread  in  the  form  of  a parcel,  and 
faflen  it  to  a (lone  or  other  weight,  of  fome  pounds,  to  make 
it  fink  to  the  bottom.  If  the  kettle  is  too  fmall  for  the  feven 
gallons  and  a half  of  water  to  be  boiled  in  at  once,  the  fulphur 
muft  be  alfo  divided.  During  twenty  minutes  (being  the  time 
the  boiling  fhould  continue)  flir  it  well  with  a ftick,  and  let 
the  packet  of  fulphur  be  fqueezed,  fo  as  to  make  it  yield  to 
the  water  all  its  power  and  colour. 

The  water,  when  taken  off  the  fire,  is  to  be  poured  into  the 
barrel,  vv'here  it  is  to  be  ftirred  for  a ftiort  time  with  a ftick; 
which  ftirring  muft  be  repeated’  every  day  till  the  mixture  be- 
comes fetid,  and  highly  offenfive  to  the  fmell.  The  older  and 
the  more  fetid  the  compofition  i§,  the  quicker  is  its  operation. 
It  is  neceiTary  to  take  care  to  ftop  the  barrel  well  every  time  the 
mixture  is  ftirred. 

When  we  wifti  to  make  ufe  of  this  water,  we  need  only 
fprinkle  or  pour  it  upon  the  plants,  or  plunge  their  branches 
into  it;  but  the  beft  manner' of  ufing  it  is  to  inje£l  it  upon 
them  with  a common  fyringe  or  fquirt,  to  which  is  adapted  a 
pipe  of  the  ufual  conftruftion,  except  that  its  extremity  fliould 
terminate  in  a head  of  an  inch  and  a half  in  diameter,  pierced 
in  the  flat  part  with  fmall  holes,  like  pin-holes,  for  tender 
plants;  but  for  trees,  a head  pierced  with  larger  holes  may  be 
ufed. 

Caterpillars,  beetle?,  bed-bugs,  aphiJn,  and  many  other  in- 
fects, are  killed  by  a Angle  injection  of  this  water.  Infe£ks 
which  live  under  ground,  thofe  which  have  a hard  fliell,  hor- 
nets, wafps,  ants,  &c.  require  to  be  gently  and  continually 
injefted,  till  the  water  has  penetrated  to  the  bottom  of  their 
abode.  Ant-hills,  particularly,  re'quire  two,  four,  fix,  or  eight 
quarts  of  water,  according  to  the  fize  and  extent  of  the  ant- 
hill, which  fhould  not  be  difturbed  till  twenty-four  hours  after 
the  operation.  If  the  ants  which  fhould  happen  to  be  abfent 
Ihould  affemble  and  form  another  hill,  it  muft  be  treated  in 
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the  manner  before  mentioned.  Thus  weVliall  at  lafl:  dcftrov 
them,  but  they  mua  not  be  too  much  dlRurbed  with  a ftic  J 
on  the  contrary,  the  injeaion  fliould  be  continued,  till,  bJ 
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0/1  the  MANAGEME'NT  of  the  FRUIT- GARDEN. 

January. 

THE  principal  bufinefs  of  this  month,  with  refpea  to  the 
management  of  the  Fruit-Garden  and  Orchard,  confifts  in  prew 
paring  for,  and  planting  fuch  fruit  trees  as  are  intended,  prun- 
ing and  nailing  wall  and  efpalier  trees  in  general,  and  flandard 
nees,  where  neceflary,  and  in  preparing  to  force  fruit-trees  on 
hot  walls  for  early  fruit. 

_ Planting  mufl  be  performed  only  in  open  weather,  and  prin- 
cipally the  hardieft  forts,  fuch  as  apples,  pears,  plumbs,  cher- 
ries, quinc^,  mulberries,  barberries,  goofeberries,  currants, 
and  rafpberries;  and  if  the  weather  fliould  happen  to  be  very 
mild,  you  may  plant  peaches,  nedfarines,  and  apricots. 

Borders  for  wall  trees  and  efpaliers  muft  be  well  trenched 
two  fpades  deepj  or  previoufly,  if  the  foil  is  poor,  apply  a good 
fubftance  of  rotten  dung.  Where  ftandards  are  defigned,  if 
improvement  in  the  foil  is  required,  perform  it  as  before  men- 
tioned, in  thofe  places  where  the  trees  are  to  {land,  to  the 
width  of  four  or  five  feet  or  more. 

Young  trees  may  be  had  at  public  nurferies,  cither  of  one, 
two,  or  three  years  old,  being  proper  ages  for  general  plant- 
ing,  or  fuch  as  are  more  advanced  and  trained  to  a bearing 
Hate  for  immediate  bearers;  paying  particular  attention  that 
they  are  taken  up  with  their  full  {^pread  of  roots  as  entire  as 
poilible.  Prune  broken  parts  and  long  ftragglers,  and  anvvery 
irregular  branch  in  the  head.  When  you  plant  them,  dig  a 
wide  aperture  two  or  three  feet  over,  and  one  deep,  or  more 
or  lefs,  according  to  the  fize  of  the  roots,  which  in  planting 
ipake  Ipread  equally  every  way;  fill  in  regularly  about  them 
with  earth  from  three  or  four  to  five  or  fix  inches  over  the  up- 
permofl  roots,  and  tread  it  evenly  and  gently  thereto;  flrfl: 
round  the  outfide,  then  gradually  towards  the  middle,  and 
clofe  round  the  flem  of  the  tree. 

Peaches,  ne£larines,  apricots,  and  other  wall-fruit,  mufl 
now  be  pruned.  I'hey  bear  moflly  on  the  young  wood  pro- 
duced the  year  before,  and  of  which  a general  fupply  of  the 
mofl  regular  placed  mufl  now  be  every  where  retained  at  pro- 
per diftances,  for  fucceflional  bearers,  or  for  new  wood  o«ca- 
fionally  for  multiplying  the  branches.  When  pruned,  nail  them 
to  the  wall,  four  or  Eve  inches,  afundar^ 
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Prune  vines,  which  bear  only  on  the  young  woodj  the  laft 
fummer  flioots  are  the  proper  bearers:  retain  a general  fupply 
at  regular  dittances,  prune  out  the  i'uperabundant,  with  part 
of  mod  of  the  laft  year’s  bearers,  and  naked  old  wood,  cut 
down  lefs  or  more,  fo  that  a young  (hoot  terminate  each  branch; 
and  fhorten  the  referred  fhools,  the  fmalier  to  three  or  four 
joints,  and  ftrong  ones  to  five  or  fix.  Nail  the  vines  to  the 
wall  as  foon  as  pruned,  arranging  the  general  branches  and 
flioots  from  eight  to  ten  or  twelve  inches  diftance.  For  this 
purpofe,  have  ihreds  of  cloth,  or  cloth  lifting  cut  in  a neat 
manner,  half  an  inch  broad,  and  two  or  three  long,  with  which, 
and  proper  nails,  let  the  principal  branches  be  nailed  horizon- 
tally ftraight,  and  at  equal  diftances. 

Prune  apples,  pears,  plumbs,  and  cherries,  on  walls  and 
efpaliers.  Alfo  currants  and  goofeberries  againft  walls,  cutting 
out  any  crofs  placed,  or  too  crouded  branches,  worn-out 
bearers,  and  decayed  wood,  together  with  the  fuperfluous  la- 
teral flioots,  retaining  lower  ones  in  vacancies,  and  nail  all  the 
branches  in  regular  order.  Cut  out  all  the  old  ftems  of  rafp- 
berry  flirubs  to  the  bottom,  leaving  three  or  four  of  the  ftrong- 
eft  young  ones  on  each  (tool:  fhorten  them  at  top^  and  cut 
away  all  the  others. 

Prune  orchard  trees,  cutting  out  crofs-growing  and  confufed 
branches:  thin  fuch  as  grow  too  clofe  together  in  a crowded 
manner,  and  reduce  very  long  branches  within  narrow  limits. 

' February. 

PREPi^RE  the  ground  for  planting,  by  proper  digging  and 
trenching,  and  improving  it  with  dung,  frefh  loam,  or  com- 
poft,  where  required,  either  generally  or  to  where  the  trees  are 
to  (land,  both  for  wall-trees,  efpaliers,  and  ftandards,  or  a 
com^oft  of  good  loam,  common  earth,  and  rotten  dung  toge- 
ther, is  excellent  for  fruit-tree  borders,  &c. 

General  planting  of  fruit-trees  may  now  be  performed  In 
open  mild  weather,  but  particularly  thofe  forts  moft  required. 
It  is  of  much  import  to  have  good  varieties  of  the  refpedlive 
fruits;  for  in  moft  fpecies  of  fruit  trees  they  furnifh  many 
different  varieties,  and  a moderate  fupply  of  the  belt  is  mors 
eligible  than  a large  colledfion  of  all  forts  indifferently:  it, 
however,  is  materially  advifeable  to  be  careful  to  have  a feledt 
eolledion  of  the  moft  approved  varieties  only  for  the  fupply 
of  a family;  as  the  beft  are  as  eafy  of  culture  as  the  moft  in- 
different forts;  and  if  to  be  purchafed,  there  is  no  material  dif- 
ference In  the  prices;  though  in  extenfive  premifes  fome  may 
choofe  a full  colledHon  of  all  the  principal  varieties;  but  in 
fmall  or  inoderate  departments,  have  only  the  moft  noted  or 
choiceft  kinds;  and  in  all  of  which  have  a fufficiency  of  fuch 
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eligible  varieties)  that  ripen  or  acquire  maturity  in  facceffivc 
order,  from  the  carlidl  to  the  latel):  period,  in  their  refpeaivc 
fcafons  of  perfedtioii. 

Standard-tree  planting,  in  any  kind  of  fruit-trees,  may  now 
be  performed  in  open  weather,  in  gardens,  orchards,  &c.  prin- 
cipally of  apples,  pears,  plumbs,  cherries,  for  the  main  collec- 
tion, efpecially  moff.  ot  tlie  two  former,  for  family  fupply  du- 
ring the  courfe  of  tlie  year.  Plant  the  trees  from  twenty  or 
thirty  to  forty  or  fifty  feet  diftance-,  the  moderate  growers 
clofer  in  proportion,  fadi  as  the  codlin,  common  cherry  tree, 
plumb,  quinces,  mtfdlars,  filberts,  barberries,  almond,  dam- 
fon,  c^c.  alfo  apples  and  pears,  on  moderate  growing  (locks. 
Dwarf  (tandards,  with  low  Hems,  from  one  to  two  or  three 
feet,  may  he  planted  in  borders,  &c.  fifteen  or  twenty  feet 
diftance,  in  different  fpecies  and  varieties;  they  will  effeft  an 
agreeable  diverfity  both  in  growing  and  bearing. 

Have  all  fruit-trees  for  planting  dug  up  with  full  roots;  and 
at  planting,  prune  any  long  (Iraggling  roots,  and  broken  or 
bruifed  (liouts  from  the  flems  of  the  trees,  and  in  young  trees, 
having  their  firfe  flioots  of  but  a year  old  from  grafting  or  bud- 
ding entire,  leave  in  that  (late  till  next  month,  then  to  be 
headed.  In  tliofc  more  advanced  with  trained  or  fuller  heads, 
cut  away  only  any  ill-grown  or  crofs-placed  branches  or  fiaoots, 
or  prune  thinner  any  that  are  too  numerous  or  crouded,  or  any 
very  luxuriant  produ£Hons;  and  in  the  wall  and  efpalier  tree 
kinds,  prune  out  all  fore-right  or  proje£ling  fhoots,  &c.  after- 
wards when  planted  give  further  pruning  as  required. 

Prune  vines  in  the  order  as  directed  lafl  month;  a fupply  of 
the  young  (hoots  of  lafl  furnmer  are  to  be  retained  In  all  parts 
for  the  next  fummer’s  bearers,  the  red  cut  out  with  part  of  the 
former  bedrers,  and  naked  old  wood,  the  young  (hoots  (hort- 
ened  to  three,  four,  five  or  fix  joints;  and  the  branches  and 
Ihoots  all  nailed  in  clofe,  ftraight,  and  in  regular  order  to  the 
wail,  horizontally  or  upright,  according  to  room,  or  allotted 
fpace  of  walling ; eight,  ten,  or  twelve  inches  didance. 

Prune  goofeberries  and  currants  where  required  to  keep  the 
heads  moderate,  and  the  branches  thin  to  obtain  large  fruit. 
Plant  cuttings  and  fuckers  of  goofeberries  and  currants,  for 
new  plants. 

Prune  rafpberries  in  proper  order,  and  make  new  plantations 
of  them  where  required. 

March. 

FINISH  the  principal  planting  and  pruning  of  all  kinds  of 
fruit-trees  as  early  in  the  month  as  poffible,  as  the  trees  will 
now  be  advancing  in  their  bloflbm,  and  jdioot  buds. 
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Ground  for  planting  fuch  as  borders  for  wall  apd  ejpaher 
trees,  &c.  not  yet  completed  in  its  neceffary  preparation,  mould 

now  be  done  early- m the  month.  • » n j r 

Planting  fruit-trees  mav  ftill  be  performed  with  all  delirable 
fuccefs,  both  for  wall-trees,  efpaliers,  and  ftandards;  but  it  is 
advifeable  to  finilh  that  bufinefs  by  the  middle  or  end  at  the 
month;  if  fooner  the  better,  that  the  trees  may  have  time  to 
llrike  good  roots  before  the  heat  of  fummer  commences. 

In  planting  the  "different  fruit-trees,  obferve  the  proper  dif- 
tances,  both  for  v.^all- trees,  efpaliers,  and  ftandards;  and  give 
each  a good  watering  to  the  earth  to  fettle  it  clofe  about  the 
roots  and  fibres,  and  to  promote  their  taking  frefh  root. 

Pruning  fliould  be  entirely  finiftied  this  month  in  all  wall  and 
efpalier  trees;  and  alfo  to  ftandards,  where  needful. 

Shelter  wall  trees  in  bloffom  in  frofty  weather,  of  apricots, 
peaches,  the  earJy,  and  fome  principal  kinds,  by  nailing  up 
large  mats  before  the  trees  of  nights,  in  fliarp  frofts;  or  occa- 
fionally  of  days  when  the  froft  is  fevere,  and  no  fun,  to  pro- 
te£f  the  young  fruit  now  in  embrio,.  and  its  generative  organs 
in  the  center  of  the  flower.  Or  you  may  defend  them  while 
in  bloom,  by  fmall  cuttings  of  evergreens,  furnifhed  with 
leaves,  as  yew,  laurel,  fir,  &c.  ftuck  between  the  branches,  fo  as 
the  leaves  may  afford  proteclion  to  the  bloffom ; and  to  remain 
conftantly  till  the  fruit  is  fer,  and  paft  all  danger  from  froft. 

Plant,  for  training,  young  year  old  fruit-trees,  as  peaches, 
nedfarine,  and  apricots,  againft  walls  or  palings;  likewife 
young  apples,  pears,  plumbs,  cherries,  &c. 

Train  young  wall  and  efpalier  trees,  now  in  their  firft  or, 
fecond  year’s  ftioots;  pruning  out  fore-right  and  crofs-plaged 
flioots,  See.  and  in  peaches,  neftarines,  apricots,  and  vines, 
fhorten  the  remaining  ihoots  more  or  lefs,  to  obtain  a further 
fupply  of  wood  and  flioots  for  bearers ; but  in  apples,  pears, 
plumbs,  cherries,  if  well  furnifhed  with  fccond  and  third  year’s 
branches,  leave  moftly  entire,  only  cutting  fhort  any  middle 
flioots  in  the  vacancies,  to  force  out  laterals  in  fummer  to  fup- 
ply the  deficiencies:  and  as  foon  as  pruned,  train  in  all  the 
branches  horizontally  to  the  wall,  and  efpaliers  at  regular 
diftances. 

Fig-trees  fmifli  pruning  and  planting  as  diredled  in  February. 
Propagate  figs  by  layers,  cuttings,  and  fuckers  of  the  young 
flioots. 

Finifli  pruning  and  planting  vines  the  beginning  of  the 
month,  if  not  done,  as  they  .bleed  exceedingly  by  late  cutting. 
Plant  vine  cuttings  of  the  young  flioots,  two  or  three  joints 
long,  inferted  in  the  ground  to  the  uppermoft  eye  or  bud. 

Plant  fuckers  and  cuttings  of  the  feveral  forts  of  fruit-trees 
that  produce  them,  for  new  plants  and  ftocks  to  bud  and  graft 
upon. 
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-April. 

«'in«r'';!r„Tr"’  "’’f  ^ '""'P'""'  planting  and 

bing  off  tlie  ii'rff  pinning  commence  by  rub- 

anting,  alio,  where  any  {fill  remain  to  be  done,  fliould  be 
wholly  completed  in  the  diffe^nt  forts  of  wall?  efodier  and 
ftandard  trees;  but  particularly  the  early  (hooting  kfnds,  finifh 
e firft  week,  and  the  late  kinds  as  foon  as  poffible;  they  will 

on^a  I'edr  moderately,  about 

unfiniflied,  let  it  be  entirely  com- 
pjeted  the  beginning,  or  by  the  middle  of  this  month, ^ efpe- 

peaches,  nedarines,  figs,  vines,  plumbs,  cher- 

Young  budded  and  grafted  trees  dived  of  all  flioots  from  the 
Itock,  below  the  bud  or  graft. 

Finilh  grafting  early  in  the  month;  apples,  pears,  and  other 

late  (hooting  kinds  will  dill  fucceed.  ^ omer 

If  any  webs  of  caterpillars  now  appear  on  young  and  other 
fru'Ntrebs,  clear  .hem  off  before  .hey  rpread/'lo  prevent  S 
inleds  from  devouring  the  advancing  leaves. 

F.nidi  planting  wall  and  efpalier  trees,  and  winter  pruning, 
early  in  the  month,  as  alfo  dandards.  ^ 

Defend  early  wall  trees  now  in  blofTom,  and  young  fruit, 
pamcularly  apricots,  peaches,  nedarines,  and  others  of  the 
principal  kinds ; continuing  to  nail  up  mats  in  frody  nights,  or 
With  cuttings  of  evergreens,  as  direded  in  March. 

Rub  oft  uielefs  buds  in  early  ((looting  wall- trees,  as  peaches, 
nedannes,  and  apricots:  their  bud-(hoots  will  now  be  advancing,  , 
rub  off  clofe  the  lore-right  ones,  and  others  where  too  nume- 
rous, and  fuch  as  are  ill  placed,  or  where  not  wanted. 

jM  Ay. 

^ THE  principal  bufinefs  of  this  month  in  the  fruit-garden, 
IS  to  commence  the  lummer  pruning,  by  difbudding  early  all 
the  fere-right  and^  other  ill-placed,  and  evidently  unneceflarv 
dioots;  and  to  thin  the  young  fruit,  where  fet  in  cluder.^; 
likewife  to  water  new  planted  trees  in  dry  weather.  The  ope- 
ration of  fummer  pruning,  at  this  early  feafon  is  performed 
without  a knife,  the  buds  being  tender,  the  ufelefs  growths  are.' 
mod,  eafily  dilbudded,  or  detached  \vith  the  finger  and  thumb, 

by 


SUPPLEMENT.  439 

by  rubbing  them  ofF  clofe  to  the  old  wood.  Go  over  peaches, 
ned'avines,  and  aprigots,  and  rub  off  all  the  fore-right  and 
other  ill-placed  fhoot-buds  of  the  year;  likew'ife  difplace,  in  a 
thinning  order,  part  of  the  fuperfluous  flioots  where  evrflently 
too  numerous  in  any  parts  of  the  trees,  and  the  remaining 
flioots,  wlien  of  due  length,  train  in  clofe  and  regular.  Vines 
likewife,  which  will  be  now  advancing  in  numerous  flioots,  go 
over  early,  and  difplace  all  the  improper  and  ill-placed  flioots  of 
the  year,  particularly  thofe  emitted  from  the  old  wood,  where 
not  wanted,  and  the  weak  and  unfruitful  flraggling  fhoots  in 
all  parts. 

Wall- trees  defended  when  in  bloffom  and  fetting  their  frpit, 
fliould  now  Iiave  all  the  covering  difeontinuedj  and  removed 
away. 

Thin  wall-fruit,  as  apricots,  peach.es,  and  neftarines,  where 
fet  too  thick,  or  in  duffers,  retaining  the  moff  promiling  fruit 
at  moderate  diffances,  from  three  or  four  to  five  or  fix  inches 
afunder. 

Water  new  planted  fruit  trees  in  hot  dry  weather,  giving 
each  about  a watering  pot  of  water  once  a week  or  fortnight, 
during  this  month,  or  till  they  have  taken  good  root. 

June. 

THE  fruit-tree  bufinefs  this  month  comprehend  principally 
tliat  of  fummer  pruning  or  nailing,  which  now  becomes  general 
in  all  wall  and  efpalier  trees,  in  the  (hoots  of  the  year  only,  to 
difplace  the  irregular  and  fuperfluous,  and  train  in  the  regular 
and  neceffary  fhobts  in  proper  order  to  the  wall  and  efpalier; 
alfo  will  be  required,  thinning  particular  forts  of  young  wall 
fruit,  where  let  in  duffers;  and  in  watering  late  planted  trees 
that  ffill  (hoot  reluctantly. 

l^eghi  the  fummer  pruning  of  the  earlieff  fliooting  kinds  of 
wall  trees,  as  peaches,  nedlarines,  apricots,  vines,  cherries, 
plumbs,  peas,  apples,  &c.  to  difplace  the  fore-right  and  other 
ill-placed  (hoots,  and  nail  in  all  the  regular  pladed  fide  or  ter- 
minal fhoots  to  the  wall. 

From  fig  trees,  advanced  in  the  prefent  year’s  fummel-  flioots, 
prune  out  the  ill-placed  branches,  and  nail  tlie  fide  (hoots  and 
terminal  ones  clofe  to  the  wall. 

Thin  apricots,  peaches,  and  neclarines,  where  too  thick  or 
in  cluffers,  thinning  out  the  fmalleff  and  leavuig  the  moff  pro.. 
mifing  fingly,  at  moderate  diffances,  faving  the  apricots  and 
nedarines  thinned  off  for  the  tarts.  ' 

Currants  trained  againff  walls,  and  efpaliers.  See.  diveft  of 
all  fuperabundant  flioots,  to  admit  the  ffln  to  the  fruit,  but 
retain  fome  beff  fide  flioots  in  the  moff  vacant  parts,  and  trained 
m clofe  to  the  wall,  &e. 
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Goofeberries  and  currant  bulhes  in  ftandards,  if  very  crouded 
vith  flioots  ot  the  year,  prune  where  thickeft,  to  admit  the  fun 
to  ripen  the  fruit  with  proper  flavour. 

Cherry  trees  in  ripe  fruit  defend  from  birds,  the  fined  forts 
■with  nets,  particularly  the  wall  cherries,  or  occafionally,  ftand- 
ard  of  fome  bed  kinds. 

July. 

THE  principal  bufinefs  in  the  fruit  garden  this  month  ia  to 
give  the  mod  diligent  attention  to  the  operation  of  fummer 
pruning,  and  nailing  in  all  wall  and  efpalier  trees,  which  will 
dill  in  general  be  greatly  required,  both  in  continuance,  in  the 
former  regulations,  and  more  particularly  in  thofe  not  done,  to 
regulate  the  numerous  flroots  of  the  year,  by  difplacing  thofe 
jmprpper  and  fuperfiuous;  and  to  nail,  &c.  the  young  w'ood  in 
regular  order  to  the  wall  and  efpalier;  and  according  as  they 
advance  in  length,  to  train  them  along  clofe,  always  at  their  full 
length  all  fummer. 

Where  the  above  regulations  were  commenced  in  May  or 
June,  very  little  will  be  required  at  this  time  but  to  faden  along 
the  regular  fhoots  in  their  proper  places. 

Thin  apricots,  peaches,  and  nectarines,  if  any  are  dill  too 
clofe. 

Regulate  and  nail  vines,  they  continuing  dill  to  flioot  freely 
and  numerous;  difplace  the  improper  flroots,  and  the  others 
continue  nailing  in  clofe,  in  a regular  manner;  or  you  may 
Ihorten  the  fird  fhoots,  and  thofe  above  the  wall. 

Prune  and  nail  fig  trees,  thefe  having  now  made  numerous 
drong  flroots;  prune  cMt  the  mod  Irregular,  thin  the  fuperabun- 
dant,  and  nail  in  the  fide  and  terminal  ones,  at  all  their  length. 

Prune  apples,  pears,  plumbs,  and  cherries,  both  in  efpaliers 
and  wall  trees,  cutting  out  the  irregular  and  fuperabundant,  and 
faden  in  the  proper  flroots  in  regular  order. 

Prune  currants  from  irregular  and  crouding  fhoots  of  the  year, 
to  admit  the  fun,  &c. 

Defend  ripe  wall-fruit  from  birds  and  infeeds;  the  former  by 
nets,  the  latter  by  placing  phials  of  drong  liquor  and  water,  or 
water  fugared,  to  emit  an  odorous  fmell  to  decoy  wafps  and 
flies  from  the  fruit. 

. Keep  rafpberries  cleared  from  all  draggling  fuckers  of  the 
plants,  beneath  the  rows  or  at  a didance  from  the  main  dool, 
and  hoe  down  weeds;  and  if  the  fruit  fhoot,  draggle  about,  tie 
them  together  moderately. 

Go  over  wall  trees,  &c.  every  week,  to  difplace  wirh  your 
knife  ufelefs  after- flioots;  and  nail  the  propel  fupply  clofe,  ac- 
cording as  they  flioot  in  length;  and  to  anjud  any  that  cafualiy 
project  or  detach  from  the  wall,  keeping  the  whole  always  clofe 
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to  tlie  wall  and  cfpalier,  both  to  continue  a complete  regularity 
in  the  trees,  and  for  the  better  profperity  of  the  fruit. 

August. 

GIVE  good  attention  hill  to  the  difterent  wall  and  efpalier 
trees:  the  fruit  will  be  well  advanced  in  ripenings  and  fhould 
have  the  proper  benefit  of  the  fun  to  ripen  it  with  peculiar  fla- 
vour, by  continuing  to  difplace  all  nfelefs  hung  wood,  and 
training  in  the  ufeful  and  regular- placed  clofe  to  the  wall  and 
cfpalier. 

Apricots  will  'now  ripen  in  full  perfecflron;  keep  the  trees 
regular  by  pruning  out  any  ufelefs  autumnal  after-flioots,  and 
nail  the  others  clofe  to  admit  the  fun,  to  give  the  fruit  its  proper 
flavour. 

Gather  ripe  apricots  before  they  become  too  foft  and  meally 
tailed;  they  are  in  befl;  perfe£lion  while  urm,  and  a poignant 
flavour. 

Complete  all  that  remains  to  be  done  of  fummer  pruning  in 
wail  and  efpalier  frees,  as  in  the  two  laft  months;  and  prune 
out  all  ill-placed  and  unneepflary  after-flioots.  Train  and  faf- 
ten  in  all  the  requifite  fupply  of  proper  fhoots  clofe  to  the  wall 
and  efpalier  in  regular  order,  and  as  they  advance  in  length 
without  fliortening  ; both  to  preferve  the  neceflary  regularity  of 
the  trees,  to  admit  the  fun  and  free  air  to  improve  the  fupplyof 
young  wood  to  bdl  perfection;  and  for  the  advanced  fruit  to 
have  all  pofiible  benefit  of  the  fnn  to  accelerate  its  ripening  in 
a regular  manner,  in  the  fulleft  ftate  of  perfetSlion  and  richnefs 
of  flavour. 

In  vines  flill  advancing  in  the  fummer  flioots,  cllfplace  the 
improper,  and  continue  to  nail  in  clofe  all  the  fruit-bearing 
and  other  proper  flioots  in  the  mofl  regular  order. 

Efpalier-trees  of  apples,  pears,  plumbs,  and  all  other  trees  in 
that  order  of  training,  divefl  of  all  ill-placed,  diforclerly,  and 
luperabundant  fhoots,  and  let  the  others  be  trained  to  the  cfpa- 
lier in  proper  order.  ^ 

JDefend  the  choicefl  forts  of  wall-fruit  ripening  from  birds 
and  infeds;  the  former  by  hanging  nets  before  the  trees,  and 
the  latter  by  placing  phials  of  fweetened  water,  &c.  to  decov 
and  drown  them ; fuch  as  wafps  and  flies.  If  annoyed  with 
ants,  place  cuttings  of  common,  or  Spanifli  reed,  hollowed 
elder,  or  any  thing  of  a hollowed  pine  like  kind,  in  which  they 
will  harbour  and  may  be  deflroyed.  ^ 

September. 

AS  all  principal  fummer  pruning  in  wall  and  efpalier  trees 
was  completed  m the  two  or  three  laft  months,  nothing  m.ite- 
JT  A will  now  be  wanted,  e.xceptadjuliing  any 

difcrd^ly  fhoots  that  projed  from  the  wall,  ox  hive  fpruiig 

3 ^ froiw 
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from  llicir  places,  or  training  along  any  that  have  extended  in 
length,  or  to  reduce  others  that  have  overtopped  the  walls,  or 
run  confiderably  out  of  their  limited  fpace,  fo  as  to  keep  the 
whole  in  perfeft  regularity,  and  that  the  full  fun  may  be  admit- 
ted to  ripen  the  fruit  of  the  feafon,  now  in  moft  forts  advanced' 
to  near  or  full  growth. 

Vines  mud  be  particularly  attended  t®,  it  being  the  principal 
ripening  feafon  of  the  grapes,  which  in  this  country  denaand 
every  pofTible  affiftance  of  the  fun,  by  dill  keeping  the  vine 
cleared  from  all  improper  (hoots,  and  nail  the  others  along 
clofe  and  regular  to  the  wall,  to  admit  the  fun’s  warmth  in 
full  power,  equally  to  the  ripening  grapes,  that  they  may  ac- 
quire perfe£l;ion  before  the  cold  and  wet  in  autumn  commences, 
and  ripen  with  their  peculiar  richnefs  and  flavour. 

Fig  trees  of  whica  the  fiuit  is  now  at  full  growth,  lltould 
have  all  the  former  trained  fumraer  (hoots  continued  and  nailed 
clofe  to  the  wall,  dill  in  their  full  extenfion,  to  admit  all  power 
of  the  fun  to  ripen  the  figs  in  bed  perfedUon. 

To  plumbs,  pears,  cherries,  See.  inwall  trees,  give  alfo  dill 
feme  attention  to  difplacing  autumnal  lateral  growths,  and  to 
reform  irregularities  in  the  general  necefl'ary  expanfion:  if  any 
are  detached  from  the  wall,  or  extended  confiderably  in  length 
fince  the  lad  regulation,  nail  them  up  clofe  in  regular  order. 

To  efpalier  trees  of  apples,  pears,  See.  give  any  necefl'ary  re- 
gulation or  adjudment  in  difplacing  any  ufelefs,  and  tying  in 
the  projedling  and  long  extending  dioots  as  in  the  wall-trees. 

Wall-fruit  that  is  ripe  defend  from  birds,  wafps,  and  flies,  by 
the  means  adopted  in  Augud.  Alfo  grapes  fully  ripe  guard  from 
wafps  and  birds,  by  putting  fome  of  the  bed  bunches  in  bags  of 
fine  paper,  or  rather  of  thin  gauze  or  crape,  that  will  admit  the 
fun  and  keep  off  infeds,  Ac.  or  defend  the  whole  from  birds 
by  nailing  up  nets. 

R-ipe  fruit  will  now  be  general  in  all  wall,  efpalier,  and  dan- 
dard  trees,  which  be  careful  to  gather  wlien  in  bed  perfeefion 
before  too  ripe,  efpecially  of  fome  particular  forts,  as  peaches, 
iieGarines,  plumbs,  pears,  &c.  for  prefent  eating. 

Summer  apples  and  pears  In  perfeaion  gather  for  prefent 
fupply,  but  not  for  keeping. 

Borders  defigned  for  planting  with  wall_  and  efpalier  trees 
begin  now  to  prepare  by  digging,  trenching,  and  manuring 
with  dung,  or  an  addition  of  fredi  loam,  where  convenient,  it 
tlie  borders  are  of  a light  dry  temperature,  or  other  unfavour- 
able foil. 

October. 

THE  material  bufinefs  at  this  time  is  to  give  proper  attention 
fo  the  gathering  of  all  winter  fruits,  particularly  app  es  an 
pears’  for  keeping;  and  the  fevcral  autumnal  fruits  for 
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fispply,  according  as  they  ripen,  and  in  late  wall- fruits  keeping 
all  the  (hoots  nailed clofe  to  admit  the  full  fun,  efpecially  grapes; 
andlikewife  to  prepare  borders,  &c.  for  planting  wall  and  efpa- 
lier  trees  and  ftandards  this  month,  and  any  time  next,  as  like- 
wife  to  commence  winter  pruning  on  fome  forts  of  ftone  fruit, 
if  the  leaves  are  fallen  or  decayed. 

Gather  apples  and  pears  now  of  full  growth,  both  of  autum- 
nal eating  and  winter  keeping  kinds,  all  on  dry  days;  and'  all 
the  autumnal  kinds,  and  thofe  defigned  for  keeping,  fiiould 
be  gathered  by  hand.  Apples  are  proper  both  for  prefent  ufe, 
and  to  keep  feveral  months;  but  in  the  winter  pears,  few 
are  fit  for  immediate  eating,  only  for  ftewing,  &c.  they  ripen 
to  perfeftion  as  they  lie  in  the  hbufe,  fooner  or  later,  according 
to  the  different  forts,  from  next  month  and  December,  ti.ll 
March  and  April;  and  thofe  late  ripeners  will  keep  fome  till 
May  or  June. 

Carry  all  the  forts  as  gathered  into  the  fruiterv  or  any  dry 
clofe  apartments;  lay  the  keeping  forts  in  heaps  to  difeharge  the 
redundant  moifture;  place  the  different  forts  feparate,  and 
clofely  covered  from  the  air  with  clean  ftraw  a foot  or  more 
thick,  to  exclude  the  external  air,  by  which  they  will  keep  better 
and  longer. 

Gather  alfo  quinces  and  medlars,  fome  of  the  former  for  pre- 
fenc  ufe^  and  the  reft  for  keeping.  The  medlars  are  not  eatable 
till  they  are  in  a (late  of  decay  as  it  were,  foftand  buttery;  tliey 
fliould  be  laid  fome  every  week  in  rrjoift  bran,  to  promote  and 
expedite  that  peculiar  ftate  of  perfedlion. 

To  grapes  not  yet  fully  ripened,  in  many  late  forts,  give  all 
poffible  affiftance  by  keeping  the  ftioots  nailed  in  clofe,  to  admit 
the  full  fun  to  all  the  bunches  of  fruit;  and  where  any  bunches 
are  entangled,  difengage  them,  that  they  mav  hang  regular 
in  their  proper  pofition  to  partake  an  equal  benefit  of  the  fun’s 
heat  to  forward  the  whole  to  perfedion. 

Late  ripening  peaches  and  ne£larines  continuing  to  come  in 
all  this  month,  particularly  peaches,  they  require  the  full  fun  to 
give  them  proper  flavour;  you  ftiould  therefore  keep  all  fnoots 
of  the  trees  clofely  nailed,  that  nothing  may  (bade  the  fruit  to 
impede  its  ripening  in  all  poffible  perfeftion. 

Planting  of  fruit  trees  may  be  commenced  this  month  when 
the  leaves  begin  to  decay,  not  material  whether  fallen  or  not, 
only  determining  by  their  decaying  fliate  that  the  trees  having 
terminated  their  growth  for  this  year,  admit  of  removal. 

1 repare  the  borders,  &c.  where  intended  to  plant  any  trees 
this  or  next  month,  See.  Let  borders  for  wall  and  efpaiier  trees 
be  improved  where  needful,  by  addition  of  clung;  and  to  light 
dry,  or  otherwife  unfavourable  foils,  add  a fupply  of  I'reffi  loamy 

eartn,  which  will  prove  beneficial  to  the  places  where  the  trees 
are  to  be  planted, 

3 2 November. 
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November. 

IN  this  montli  finifl:  gathering  any  remaining  late  fruits,  pre- 
pare for,  and  forward  all  intended  planting  of  fruit-trees,  being 
an  eligible  feafon  for  tranfplaming  moft  forts,  both  for  walls, 
efpaliers,  and  ftandards ; alfo  the  general  operation  of  winter 
pruning  and  nailing,  which  fliould  now  be  forwarded  at  all  op- 
portunities, 

Finifh  gathering  late  fruit  of  apples  and  pears,  grapes,  &c.  if 
any  remain  fUll  on  the  trees,  which  fhould  be  done  the  firft  dry 
days,  at  the  beginning  of  the  next  month. 

Wall-tree  planting  may  now  be  forwarded  in  apricots, 
peaches,  nectarines,  plumbs,  cherries,  vines,  figs,  pears;  like- 
wife  any  defirable  apples,  to  ripen  earlier  with  an  apppved  fla- 
vour; alfo  occafionally  mulberries,  to  obtain  larger  fruit  and 
fooner  ripe,  with  flavour  improved;  generally  allotting  a prin- 
«ipal  fupply  for  fouth  walls,  particularly  of  the  peaches,  nec- 
tarines, apricots,  figs,  vines;  alfo  of  the  others  in  a fmaller 
portion;  others  on  fouth- weft  and  eafterly  walls,  and  fome  on 
north  expofures,  as  morello  and  other  cherries,  plumbs,  and 
pears. 

Efpalier  tree  planting  perform  in  apples,  pears,  plumbs,  cher- 
ries, medlars,  quinces,  &c.  all  which,  in  efpaliers  well  trained, 
will  produce  fruit  fuperior  in  fize,  beauty,  and  flavour,  than  on 
ftandards,  planting  them  fifteen  or  twenty  feet  diftance. 

Standard  planting  may  now  be  performed  in  all  the  hardy 
fruits  in  their  different  varieties;  as  apples,  pears,  plumbs, 
cherries,  mulberries,  medlars,  quinces,  fervices,  filberts,  all  the 
hazel-nut  tribe,  barberries,  bullaces,  damfons,  almonds,  wal- 
nuts; likewife  the  Breda  and  Bruffels  apricots  in  a warm  fitua- 
tion;  all  w'hich  maybe  planted  in  kitchen-gardens,  pleafure- 
grounds,  orchards,  &c.  allotting  always  the  fulleft  fupply  of 
the  moft  ufeful  kinds,  as  apples,  pears,  cherries,  plumbs,  &c. 
and  planted  from  twenty  or  thirty  to  forty  or  fifty  feet  diftance. 

Dwarf  ftandards,  having  low  ftems  from  half  a foot  to  a foot 
or  two  high,  with  low  moderate  branches,  plant  in  Imall  com- 
partments, ten,  fifteen,  or  twenty  feet  diftance. 

W^inter  pruning  fhould  now  be  forwarded  in  all  kinds  of 
fruit-trees,  particularly  wall-trees,  and  efpaliers  in  the  general 
annual  regulation,  both  among  the  young  and  old  branches; 
whiph  general  pruning  is  indifpenfably  necelfary  in  all  wall  and 
efpalier  trees  every  year  in  winter,  any  time  from  this  month 
till  March,  to  preferve  their  requifue  regularity  within  the  li- 
mited bound,  and  their  proper  frultfuincfs,  and  as  to  ftandard 
tree  pruning,  the  trees  having  full  Icope  for  their  heads  to 
branch  freely  all  around  and  above,  they  only  need  pruning 
occafionally  to  regulate  any  til- growing  branches,  and  toi  whichj 
jioyv  or  any  time  in  winter  is  the  proper  feitfon? 
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■Wall  tree  pruning  may  now  be 
peaches,  neaarines,  apneots,  v,nes, 

Ld  mulberries;  but  as  to  the  fig-tiee,  it  IhouM  be  deterred  ttu 

Go®ofeberti.-s  and  currants  may  now  be  planted  of  all  varie- 
ties in  full  plantation,  or  as  required;  iiave  handfome  full- 
headed  plants  of  two  or  three  feet  high,  to  bear  the  enfuing 
fummer,  which  may  be  obtained  cheap  enough  at  tlie  nutferies; 

clantine  them  in  the  order  before  diredted.  ^ i 

^ Prun^  goofebenles  and  currants,  thinning  the  branches 
where  too  crouded,  cutting  out  thofe  crofs-placed  and  decayed; 
and  cut  away  the  fuperfluous  lateral  flioots  of  laft  fummer,  ex- 
cept in  vacant  parts.  , . r ,,  r i r u .1 

Rafpberries  may  now  be  planted  in  full  fupp  y of  both  ie4 

and  white  kinds,  in  rooted  young  Items,  of  the  laft  fummer,  m 
rows  four  feet  and  a half  diftance  by  a yard  in  tne  row,  as  in 

the  fpring  months.  " 

Prune  rafpberries  by  cutting  out  all  the  dead  or  old  ire  ms, 

thinning  the  young  to  three  or  four  of  the  beft  on  each  iniun 
ftool,  and  fhorten  them  a foot  or  more  at  top. 


December. 

TPIE  fruit-tree  bufinefs  of  this  month  is  principally  the  fame 
as  in  the  laft;  that  is,  if  open  weather,  to  prepare  ground 
vdierc  neceflary,  to  plant  with  any  kind  of  fruit-trees  as  may 
be  wanted,  or  intended  tor  planting  this,  or  the  two  following 
months  when  the  weather  admits;  but  for  fear  of  levere  froft, 
it  is  advifeable  to  finifii  the  principal  planting  early  in  the 
month,  all  however  that  is  intended  before  Chviftmas;  and  as 
to  pruning,  it  may  be  continued  at  any  time  when  convenient, 

all  this  month.  * 

Standard-tree  planting  may  be  forwarded  now  in' all  forts  in 
open  weather,  as  apples,  pears,  plumbs,  cherries  medlars^ 
quinces,  mulberries,  almonds,  walnuts,  both  in  gardens  and 
orchards,  from  twenty  or  thirty  to  forty  or  fifty  feet  diftance. 

Wall  tree  pruning  may  be  forwarded  in  peaches,  neQarines, 
apricots,  pears,  plumbs,  cherries,  and  vines;  and  according  as 
each  tree  is  pruned,  nail  the  branches  horizontally  to  the  wall, 
four,  five,  or  fix  inches  dlftancc,  in  regular  order. 

Plant  orchard  trees' where  intended,  as  apples,  pears,  plumbs, 
cherries.  See.  in  full  ftandards,  thirty,  forty,  or  fifty  feet  fquare, 
to  form  ftrait  ranges  each  way,  may  llkewife  occafionaliy  plant 
half  ftandards,  grafted,  &c.  on  dwarf  flocks,  in  fmall  orchards 
at  lefs  diftances. 

Goofeberries  and  currants  may  be  planted  any  time  this  month 
In  open  weather,  having  them  with  clean  ftems  and  full  head?, 
bearing  next  year,  &:c.  and  either  planted  in  a fingle  range 

round 
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round  the  quarters,  &c,  of  a kitchen  garden,  (ir  or  eight  feet 
iftance,  or  in  wide  crofs  ranges,  to  divide  the  ground  into 
breaks,  from  twenty  to  forty  feet  wide.  ^ 

Efpaher-tree  planting  may  be  performed  in  apples,  pears, 

felt 

Fruit  m the  fruitery,  confifllBg  of  apples,  pears,  medlars, 
quinces,  .examine  occahonally,  to  remove  what  are  decayed  or 
rotten,  and  keep  the  whole  clofelv  covered  with  ftraw,  a foot 
thick  or  more,  to  exclude  the  air  and  damps. 


addenda. 

The  following  explanations  of  feveral  articles  made  ufe  of  in 
ine  decorations  ot  (he  Table,  inay  be  acceptable  to  our 
re^aders,  and  the  following  Receipts  are  here  inferied  to  render  this 
edition  as  complete  as  poffible. 

Un  Vol  cm  Vent  a la  Financier,. 

^ LOOK  for  ragout  meld,  with  the  addition  of  cocks  combs. — 
Put  into  a puff  pafle  tart.  < 

Reffoks. 

MAY  be  made  of  all  kinds  of  force  meat,  alfo  of  . any  kind  of 
cold  roaft  meat.  Mince  your  meat,  and  pul  it  upon  the  h're,  with 
fonie  butter,  parfley,  (halols  (lued  fine,  fliake  in  a little  flour,  and 
moiflen  it  with  broth  ; add  a little  pepper,  and.  reduce  it  to  a 
thick  fauce  that  will  hang  to  the  meat,  and  let  it  cool;  when 
cold,  form  your  meat  into  balls.  Dip  them  in  the  )o!k  of  an 
^ggf  roll  them  in  bread  crumbs ; put  on  your  pot,  and  when 
hot,  fry  them  of  a light  brown. 

Croquets. 

VIDE  the  Reflbles  with  (he  difference  of  rolling  your  meat  up 
in  a thin  pafte  made  of  flour  and  water. 

CcLvamel  Cream, 

TAKE  a pint  of  cream,  fix  eggs,  a quarter  of  a pound  of  fugar, 
beat  them  up  all  together,  w'itli  a little  orange  flower  water,  fiir 
it  over  (he  fire  till  it  begins  to  (hicken,  (hen  take  it  off  and  fiir  (ill 
cold  ; take  a little  lugar,  boil  it  on  the  fire  till  it  comes  to  a brown 
colour,  then  fiir  it  into  your  cream. 

Sauce  Hu  fin’. 

VIDE  your  fauce  piquante,  page  11.3.  . 

Follenta. 

TAKE  fome  good  Turkey  corn,  and  flew  it  with  fome  good 
gravy,  Parnietan  cheefe,  am!  fwcet  oil,  feafon  i(  with  a little  pep- 
per, lalt,  and  a little  bit  of  garlick  ; you  mav  tikewife  throw  in 
a dsfli  of  vinegar. 
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Oyjlcrs  dn  Befluimd. 

LET  vour  oyfters  be  nicely  ftewed  in  their  own  liquor,  with 
fome  parlley,  ice,  and  pepper;  let  ypur  beftamel  be  made  ^ 
rnme  Rood  cream,  and  a little  flour  llirred  in  when  boiled,  till^llie 
rawnefs  is  off,  put  it  into  your  oyfter  liquor. 

Vanilla  Cream. 

MAKE  your  cream  like  the  cuttard  cream,  and  when  the  cream 
is  over  ihe  fire,  let  your  vanella  be  ftirred  along  with  it ; when  done, 
firain  it  through  a fieve. 

Maran^les. 

SIX  whiles  of  eggs  beat  up  ftiff.  till  they  will  bear  an 
then  ffir  in  gently,  half  a pound  of  powdered  lugar,  drop  vyith  a 
table  fpoon,  on  paper,  that  is  placed  on  thick  boards,  and  bake 
them  III  a flow  oven,  I licy  may  afierv-vards  be  fluck  together  wilk 
fweelmeats  between. 

Chatreufe 

TAKE  a plain  copper  mould  or  ftewpan,  line  it  with  fat 
bacon,  have  fonie  carrots,  turnips,  and  parinips,  cut  into  different 
tiiapes,  and  placed  according  to  your  fancy  round  the  tides  and 
bottom,  llien  cover  them  with  forcemeat,  and  have  any  kind  of 
ragout  put  into  it;  cover  it  with  a bit  ot  pafte,  and  put  it  into 
your  oven,  when  done,  turn  it  out  upon  your  di(h,  and  take  off  the 
bacon. 

Maintenon  Cutlets. 

TAKE  veal  or  mutton  cutlets,  feafon  them  with  parfley,  thjilots, 
pepper,  and  fait,  llieyolkof  an  egg,  and  bread  crumbs,  then  wrap 
them  up  ill  writing  paper,  and  broil  them. 

Peas  Pudding. 

PUT  your  peas  to  boil  in  a cloth,  and  when  nearly  done,  take 
them  out,  beat  them  up,  feafon^it  witli  a little  fait  and  pepper, 
and  put  in  one  egg,  then  tie  them  up  again,  and  let  tliem  boil  till 
done. 


Sauce  Robart. 

TAKE  tw'oor  three  onions,  let  them  Hew  in  feme  good  gravy  till 
tender,  then  rub  them  through  a fieve,  add  a fpoonCul  of  muftard, 
a little  bit  of  pepper  and  fait,  and  a dafli  of  vinegar. 

Lohfter  Sauce. 

THICKEN  fome  butter  with  flower  and  water,  and  let  it  boil, 
throw  in  a little  ancliovy  effence,  when  thick  enough,  put  in  your 
lobfter,  and  colour  it  with  the  fpawn. 

Mujtatd. 

DRY  your  mufiard  well  by  the  fire,  then  mix  it  up  with  boiling 
bot  water,  and  a good  bit  of  fait;  cork  it  up  hot,  and  do  not  mix  it 
up  too  thin. 

Fillets  of  Fowl  Larded. 

TAKE  the  veiny  parts  of  the  breafi  of  your  fowl,  and  let  them 
be  nicely  larded,  then  Ihrovv  them  for  five  mimiles  into  boiling  water, 
to  blanch  them,  then  put  them  into  your  fiewpan,  with  fome  good 
gravy  to  braize,  and  fervs  them  with  endive  faucc. 
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To  make  a Ragout  MeB. 

fome  muHirooms  cut  into  four,  into  a ffewpan,  with  fotnc 
fine  livers,  two  or  three  artichoke  bottoms  parboiled,  and  cut  in  bits, 
a bunch  of  parlley,  onions,  half  a ciov^e  of  garlick,  and  a little  but- 
ter, turn  it  a few  times  over  tl>e  fire,  fiiake  in  a little  flour,  and 
moiften  the  Vvhole  with  half  a glafs  of  white  wine,  a little  cullis,  and 
fome  broth ; let  it  boil  half  an  hour,  take  off  the  fat,  and  feafon  it 
with  fait  and  pepper;  if  you  have  any  eggs  without  the  fliell,  boil 
them  an  infiant  in  water,  take  off  the  Ikin,  and  put  them  into  the 
ragout  to  boil  up. 

Lamb  a la  Dauphin. 

. TAKE  a leg  or  (boulder  of  houfe  iamb,  bone  it,  and  let  it  be 
nicely  forced,  then  few  the  forced  meat  in,  that  the  lamb  may  keep 
its  'fhape;  put  it  in  a ftewpan,  with  herbs  and  roots,  with  fome  good 
broth,  and  let  it  gently  braize  for  two  hours  and  a half;  when  done, 
glaze  it,  and  ferve  with  a fauce  piquante.  ’ 

Chantilla  Rajket. 

TAKE  a pint  of  fugar,  boil  it  up  to  a crack,  then  have  fome  rata- 
fees ready  to  join  together  with  the  fugar,  into  wdiat  fliape  you  choofe, 
when  done,  fill  it  up  with  whipt  cream  and  bifeuits  (baked  in  wine. 

• Subnii  of  Eels. 

TAKE  off  the  fpine  and  gut,  watli  them,  fricafee  them  like 
chickens,  and  ferve  them  up  ^ with  brown  fauce,  of  fmall  onions, 
tnufiirooms,  and  a glafs  of  'white  or  red  wine. 

Fillet  of  Mutton  a la  Chevreuil. 

LET  your  mutton  be  boned  and  laid  the  over-night  in  ftveet  oil, 
x'inegar,  and  red  wine,  with  plenty  of  fw'eet  herbs  rubbed  over  it; 
take  it  out  the  next  day,  put  it  into  braize  wi(h  fome  good  broth  ; let 
it  go  on  till  tender,  then  take  it  out,  (kim  off  the  fat;  reduce  your 
fauce,  and  (erve  it  up  with  your  mutton. 

fillets  of  Soles  en  Bejhamd. 

LET  the  fillets  of  your  foies  be  nicely  bafied  in  butter,  and  have 
good  broth  ready  to  throw  them  into;  make  yourbefliamel  of  fome 
good  cream  and  flour  flirred  over  the  fire  till  it  begins  to  thicken; 
ieafon  with  pepper,  fait,  a little  mace,  and  fome  parfley;  let  them 
boil  well  up  together,  and  lerve  it  up  hot. 

Piece  Monte. 

CONSISTS  of  feveral  pieces  of  paftry  joined  together,  accor- 
ding to  the  perfons«taffe,  may  Ue  made  into  temples,  trees,  &c,  and 
is  joined  with  fugar. 

Vol  a Vent  of  /Ipples. 

MAKE  a compote  of  apples,  and  pwt  it  into  your  vol  a vent,  - 
which  mufi  be  cut  out  of  a piece  of  liglit  puff  pafte,  and  baked; 
you  may  cut  the  pafte  either  round  or  fquare,  according  to  your  difhes; 
when  the  pafte  is  baked,  you  muft  put  in  the  apples. 


Gateau  Mille  Feuille 

CONSISTS  of  feveral  pieces  of  puft-pafte,  lodged  one  upon  an- 
«ther,  with  fwcetraeals  between. 
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Ale  pOiTet 

Almond  Soup 

Padding 

Fraze 

Tarts 

FufFs 

E Keefe  cakes 
Cuftards 
Cakes 
Burnt  - 
Cake,  candied 

Amulets 

of  Afparagus 
Anchovy  Sauce 
Anchovies,  artificial  - 
Angelica  Tarts 

Candied 
Water 
Apple  Pudding 

Dumplings 
Pie 
Tart 
Fritters 
Compote  of 
Vol  au  vent  of 
Apricot  Cakes 
Jam 

to  preferve 
Dried 
Marmalade 
Wine 

Aqua  Mirabilis  Water 
Artichokes,  to  boil 
Pie 

Bottoms,  to  fry 

^ to  fricaflee 

— ^ — to  ragoo 

to  pickle 

to  dry 
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Artificial  Fruit 
Alparagus,  to  ragoo 

forced  in  French 
Rolls  - 
to  boil 
to  pickle 

Afpic  Sauce 

XIl. 


302 

9 

*73 

202 

203 
206 
209 
21 1 

216 

256 
-53 

• *55 
ib. 
117 
277 

204 

- 25* 

321 
1 70 
ib. 
189 
ib. 
198 

254 

448 

217 
■ 2gO 

240 

2,40 

255 

3*2 

323 
* 58 

192 

7^ 

102 

108 

269 

298. 

257 

loB 


B 


1 1 1 

»5? 

271 

1*9 


Bacon,  to  road 
to  cure 

Baking,  Rump  of  Beef  - 
Calf's  Head 
Pig’s 

A Bullock’s  Heart 
Cod’s  Head  - 
Salmon 
Carp 

Eels  and  Lampreys  , 
Herrings 
Turbot 

Pike  with  forcemeat 
Mackarel 

Ball  Supprr  - - - 

Balm  Wine 
Barbacued  Pig 
Barbel,  to  ftew  - 
Barberries,  to  preferve 
to  pickle 
Barley  Cream 
Gruel 
Water 
Bath  Cakes 
Batter  Pudding 
Beet,  to  roart 
to  bake 

Beef  Steaks  to  fry 
to  broil 

Rump  of,  a-Ia-braife 

to  ftew 

Steaks  ditto 

Gobbets 

to  ragoo 

Coliops 

A-la-Oaub 

Trembbnt  - ' 

Kidnies  a-la-bpurgoifc 

A-!a-mode 

Ada  royal 

Olives 

Bouille 

Portugal , - - 

Surloin  of,  en  Epigram 
Surloin  of,  forced 

31^ 


51 

292 

.59 

ib. 

60 
ib. 
ib. 

61 

ib. 

62 
ib. 

63 

64 

3% 

3-16 

139 

87 

241 

268 

22'7 

304 

305 

214 
163 
47 
59 
■ 73 

65 

59 

• 81 

ib. 
ib. 
,104 
128 
ib. 

129’ 

ib. 

ib. 

130 

ib. 

*31 

ib. 

ib. 

" >32 

Beef, 
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Beef,  Round  of  forced 

132 

Steaks  rolled 

L33 

Rump  en  matilotte 

ib. 

Efcarlot 

ib. 

Steak  Pic 

180 

to  collar 

280 

to  pot 

285 

Hams 

293 

Hung  to  cure 

ib. 

Dutch 

294 

Hunting 

ib. 

to  carve  - 372 

> 374 

Broth 

21 

Drink 

ib. 

Broth  to  keep 

22 

Beeft  Cuftard 

212 

Beet  Roots,  to  pickle^ 

268 

Bilboquet  Fritters 

200 

Bitch  Wine 

306 

Birds,  fmall,  to  pot 

287 

Bifeuit  Pudding 

164 

Bifeuits,  common,  to  make 

2 1 1 

Sponge 

219 

Span  i 111 

ib. 

Drop 

ib. 

Lemon*> 

ib. 

Black  Puddings 

171 

Caps 

220 

Currrant  Jelly  - 

234 

Cherry  Brandy 

320 

Cherry  Water 

324 

Blackberry  Wine 

313 

Blanc  Mange 

233 

Blanched  Cream 

225 

Boiling  Butcher’s  Meat, 

26 

CaU’s  Head,  ib. — Grafs  Lamb, 

27.  — A Ham,  ib- — Tongues, 

28.  — Leg  of  Mutton,  ib. 

Lamb’s  Head,  29.- Leg  of 

Lamb,  30. — Haunch  or  Neck  of 
Venifon,  ib. — Pickled  Pork,  ib. 
Pig’s  Pettitoes  - ib. 

Boiling  Poiiliij,  31. — Turkies,  ib. 

Chickens,  32. — Fowls,  33. 

Rabbits  or  Ducks,  34. -Pigeons, 
ib. — Geefe,  ib. — Partridges,  ib. 
Pheafants,  35.— Snipes  orWood- 
cocks  - . ib. 

Boiling  FiJJi,  36. — Turbot,  ib. — 
Turbot  enMaigre,  37. — Salmon, 
ib.  — J.  O drefs  a whole  Salmon, 
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ib. — Cod’s  Head,  ib. — Whole 
Cod,  38. — Salt  Cod,  39.— Cod 
Sounds,  ib. — Soals,  ib. — I’rout, 

40. — Pike,  ib. — Carp,  ib. 

Mullets,  41. — Mackarel,  ib. — 
Mackarel  a-la-botirgeois,  42. — 
Herrings,  ib. — Flounders,  Piaife 

and  Dabs,  ib.- — Perch,  ib.- 

Eels,  ib. — Sturgeon,  43. -I'urtle, 
ib. — Court  Bouillon,  for  boil- 


ing  all  kinds  of  frelh  Fifh, 

45 

Bombarded  Veal 

121 

Boning  Geefe  or  Fowls,  note 

146 

Breakfaft,  cold 

385 

Bread 

ib. 

Sauce  - ' 

117 

Pudding 

1 62 

to  make 

39» 

Leaven 

391 

French 

392 

Adulteration  of,  todif- 

cover 

393 

Brewing,  Art  rf 

325 

Bride  or  Wedding  Cake 

213 

Brocoli,  to  boil 

158 

Broiling,  64. — Beef  Steaks,  65. — 

Mutton  Steaks,  ib. 

Pork 

Chops,  66. — Ox  Palates,  ib. 

Broiling  Chickens,  b6-Pigeons,ib. 

Broiling  Fijh,  67. — Frefh  Salmon, 
ib. — Dried  Salmon,  67. — Cod, 
68. — Crimped  Cod,  ib. — Cod 
Sounds, ib. — Trout,  ib. — Mack- 
arcl,  69. — Haddocks  and  Whi- 
tings,ib. — Eels,  70. — Eelspitch- 


cocked,  ib.— Herrings,  71 
Brown  Gravy  - 

Browning,  method  of  mak- 
ing, note  - - 5^ 

Bullock’s  Heart  to  bake  - 60 

Burnt  Cream  - 225 

Butcher’s  Meat,  directions  for 
the  choice  of  - 35^ 

Butter,  to  make  7 

to  take  off  any  difa- 
grceable  tafte  from  406 

to  prcferve  - ib. 

C 

Cabbage  Force  Meagre  - no 

to  boil  - 


Cabbage 
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Cabbage  Pudding 

Red,  to  pickle 
Cacamel  Cream,  to  make 
Cake  common,  to  make 
Rich  Seed,  ditto 
Pound 
Cream 

Wedding  or  Chriftening 
Rice 

Gingerbread 
Bath  - 
Shrewlbury 

Portugal  - . - 

Saffron 

Pruffian  - 

Queen's 
Almond 
Little  Plum'b  ' 

Ratafia 
Aoricot 

r 

Orange 
Lemon 
Currant 
Whigs 

Calf’s  Feet,  to  fricaffee 
to  ragoo 
Pudding 

Jelly 

Calf’s  Head  Soup 
to  boil 
to  roaft 
to  bake 
to  ftew 
to  halh 
Pie 

to  collar  - 
to  carve 
Calf’s  Brains,  to  fry 
Liver  to  ftew 
Heart  to  bake 
Candy  Sugar 
Candying  and  drying 
Caper  Sauce 
Capillaire  - 
Carmel  Sugar 
Carp,  to  boil 
to  bake 
to  fry 
,to  ftew 
Pie 

Carrots,  to  boil 
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212 
ib. 

213 

ib. 

ib. 

214 
ib. 
ib, 

215 
ib. 
ib. 
ib. 
ib. 
ib. 

216 

217 
ib. 
ib. 

218 
ib. 
ib, 

97 

104 

167 
183 
231 
1 1 
26 
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Carrot  Pudding  - - 17H 

Carving,  Art  of  - 363 

Caftia,  Candied  - 252 

Catchup,  how  to  make  270 

Caveach,  or  Pickled  Mackarel  275 


Caudle,  to  make  - 
Cauliflowers,  to  ragoo 
to  boil 
to  pickle 

Celery,  to  fry 
Chars,  to  pot  -* 
Chantilla  Balket 
Chatreufe 

Cherries,  Morells,  to  preferve 
Dried 
Wine 
Pie 

Cheefccakes,  to  make 
. fine  ditto 
Bread 
Rice 
Almond 
Lemon 
Citron 

CIie«fc,  to  make 
Stilton 
Cream 
Sage 

Sage,  in  Figures 
Marigold 
Imitation  of  Che- 
(hire 


59  |Checfe-curd  Puddings 
SojChelbire  Pork  Pie 

91  jChefnut  Pudding  - 
182 1 Chicken  Broth 
280  Chickens,  to  boil 

370 

72 
80 

60 
221 
250 
118 
306 
221 


40 

61 

76 

87 

»94 

161 


to  roaft  - 
to  broil 
to  fry  - 
to  ftew 
to  ha(h  - 
to  fricaffee 
chiringrate 
a-la-braife  - 
in  Savory  Telly 
to  trufs 

Chinefe  Temple  or  Obeliflc 
in  Confeftionary 
Chocolate  Tarts 

Puffs  - 
Cream 
L 2 


304 

109 

158 
269 

74 

290 

4.48 

•447 

242 
252 
312 
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207 

208 
ib. 
ib. 

209 
ib. 
ib. 

407 

408 

409 
ib. 
4ib 
ib. 

411 

177 
184 
176 
22 

32 

53 
66 

74 

83 

94 

98 

148 
ib. 
144 

34^> 

- 360 

205 
• 206 

228 

Citron 
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Citron  Pudding 
Cheefecakes 
Clary  I’ancakes 

Wine  - • - 

Codlins  green,  roprefervo 
to  pickle 

Cod’s  Heady  to  boil 
to  roaft 
to  bake 
to  broil 
to  flew 
to  carve 

Cod  Sounds,  to  drefs  whole 
fait 

tofricaffee 
Collating  Venifon 

Bread  of  Veal 
Bread  of  Mutton 
; Beef 

Calf’s  Head 
Pig  - 

Eels 

Mackard 
Salmon  - 

Colours  for  Contedionary, 

The  Method  of  preparing, 

221.  The  different  Co- 
, lours,  &Q. 

Complete  Market  - W-oman, 
containing  Direftions  for 
the  proper  Choice  of  every 
, Kind  of  Provifion,  350,  &c. 
Confeftionary,  Art  of 

Ornaments,  in 

Cordial  Waters 
Court  Bouillon,  for 
all  Kinds  of  frelh  Fifh 
Cow  Heel  Soup 

to  fry  r 

Cows,  Method  of  feeding 
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176 

2C9 

197 

3‘3 

243 

273 

37 
60 
ib. 
68 

. 89 

369 

38 

39 
98 

278 

279 

ib. 

280 
- ib. 

281 
ib. 

282 
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258 
320 


45 

>7 

73 

411 
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Wine 

309' 

to  bottle 

Crackled  Sugar 

222. 

'Wine 

Cranberries,  to  bottle 

- . 301  CuflarJs  Plain 

Cray-fiftiSoup  r 

20| 

Baked 

to  flew 

90 

Rice 

Cream  Cakes 

- = 13 ! 

Almond  - 

Orange 

224 : 

Lemon 

Lemons 

in.j 

Orange  - 

Hartdiarn 

* 225, 

Beeli 

Burnt 

ib.l 

Pudding  - 

Blanched 

— ib.:  Cutlets,  Mam  tenon 

Cream  a-Ia-hraHuhepane  ib. 

Whipt  - 225 

Span  i fit  - - ib. 

Steeple  - 226 

Barley  - 227 

PLftachlo.  - ib. 

’Pea  - ib. 

Coffee  - - ib. 

Chocolate  - 228 

Pompadour  - ib. 

Ratafia  - ib. 

Cacamel  - - 446 

Vanilla  - 447 

Rafpberry  - 229 

Ice  - - ib. 

Croquets,  to  make  - 446 

Cucumbers,  to  ftew  • 86 

to  ragoo  - 108^ 

to  preferve  249 

to  pickle  - 263 

in  flices  ib, 
Cullis  for  all  Sorts  of  Ragoos  1 1 3 
a Family  ditto  - 114 

, White  - - ib. 

for  Fi fit  - - 11-4 

Curd  Puffs  - 206 

Curing  Hams  - 290,  See. 

Bacon  - - 292 

Mutton  Hams  ib. 

V’^eal  Hams  - ib. 

Beef  Hams  - 293 

Neats  Tong.uc  - ib. 

Hung  Beef  - ib, 

Dutch  Beef  - 294 

Currant  Cakes  - 218- 

Jam  - 229 

Fritters  - 201 

to  preferve  in 

Bunches  - 246 

I ■;  Pafte  - 257 

1 •,  to  pickle  - 275 

30X 

• 307 

210 
- ib. 

21 1 
ib. 
ib. 

. ib. 

212 
. 164 
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Dairy,  Management  of 
Damfons,  to  prafervc 
to.Jry 
to  bottle 
Damfon  Wine 

Decorations  of  the  Table 
difplayed  in  two  different 
Courfes,  for  each  Month 
in  the  Year  - _ - 

Defart  Ffland  in  Confeftion- 
ary 

Devonfhire  Squab  Pie 
Dinner  with  Removes,  .fent 
up  at  one  fervice 
Dripping,  to  preferve, 
long  Voyages 
Drop  Bifcuits 
Drying  and  Candying 
Ducks,  to  boil 
to  roaft 
to  (lew 

■with  Green  Peas 
A-la-braze 
A-la-mode 
A-la-Francoife 
Pie 

To  carve 

Breeding  and  Ma- 
nagement of 
Dumplins  Apple 
Suet 

Rafpberry 
Yeaft 

Norfolk  - 
Hard 

E 

.Eel  Soup 

Eels,  to  boil  r 

to  bake 
^ to  broil 

pitchcocked 
to  fry  *- 

to  flew 
to  fricaffee 
Pie 

to  collar 
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403 

248 

252 

301 

310 


to  pot 
Salmis  of 
to  fricaffee 
with  Onions  and 
Mufhrooms 
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156 
ib. 
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273 

312 

' 3‘o 
236 


381 

260 

184 

385 

388 

219 

250 

33 

54 

84 

ib. 

145 

146 
ib. 

185 
374' 

398 

1 no 
ib. 
ib. 
171 
ib. 
ib. 

20 

42 

62 

70 

ib. 

77 

89 

99 

193 

281 

287 

448 

101 

ib. 


Eggs  with  Brocoli 
with  Spinach 
Egg  Sauce 

Elder  Bods,  to  pickle 
Wine 

Endive,  to  ragoo 
Englifh  Sack  - • - > 

Everlafting  Syllabub  - 

F 

Feathered  Sugar,  to  prepare 
Fennel  Sauce 
Fever  Water 
Fig  Wine 

Fillets  of  Fowl  larded 
Fi(h  Sauce  for  Sea 

Dried.  Diredlions  for 
drelling  and  keep- 
ing of 

Floating  Ifland  in  Confec- 
tionary 

Florentine  Hares 
Rabbits 
Flounders  to  boil 

to  ftew  . - 

to  fricaffee 
Pie 

Flummery 

French 

Green  Melon  in 
Solomon’s  Tem- 
ple in 

Forcemeat  Balls  - 
Fowls  and  Geefe  to  pot 
to  boil 
‘ to  roaft 
to  ftew 
to  hafti 
a-Ia-braze 
forced 
marinaded 
to  trufs 

to  carve  362, 

Breeding  and  Manage- 
ment of 

French  Barley  Pudding 
Bread  to  make 
Beans  to  ragoo 
to  pickle 

Fricandcau  of  Veal 
Fricaffeeing  Neat’s  Tongue,  g6 — 
Sweetbreads  white,  ib. — Lamb's 
Stones,  ib. — Calf's  Feet,  97 — 
/ Tripe 
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323 

310 

447 

38^ 


389 

»5.3 

154 

42 

89 

too 

»93 

238 
ib. 
ib. 

239 
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284 

33 

52 

83 

94 

142 

ib. 

ib. 

346 

3^3 

394 

^75 

S92 

109 

268 

121 


i N D 
Page 

Tripe,  g^—Chiekens,  ib. 

RabbitsWhite,  98— Dittobrown, 
ib.— Cod  Sounds,  ib. — Soals.gg. 
Eels,  ib. — Flounders,  1 00— Skai  t 
orThornback,  ib. — Oyfters,  ib. 
Eggs,  101  — Eggs  with  Onions 
and  Mufhrooms,  ib.  — Mufli- 

rooms,  ib. — Skirrets,  102 

Artickoke  Bottoms,  ib. 

Fritters,  plain 

Cuftard 
Apple 


E X, 


>97 

ib 

198 

ib. 

ib. 

198 

>99 

ib. 

ib. 

>99 

200 

ib. 

201 
ib. 
ib. 
ib. 

202 

«33 

257 

298 


Water 
White 
Hafty 
Royal 
Tanfy 
Rice 
Chicken 
Bilboquet 
Orange 
Strawberry 
Rafpberry  - 
Currant 
German 
Fraz^,  Almond 
Fruit  in  Jelly 

Artificial 
to  keep 

Fruit-Garden,  Manage- 
ment of  - - 428 

Frying  Butcher’s  Meat,  — Ve- 
nifon,  ib. — Veal  Cutlets,  ib. — 
Neck  or  Loin  of  Lamb,  72 — 

Sweetbreads,  7a : Calf’s 

Brains,  ib. — Beef  Steaks,  73 — 
Tongues,  ib. — Ox  Feet,  ib. — 

Tripe,  73 Saufages,  74 — 

Chickens,  ib. ^^Artichoke 

Bottoms,  ib. Celery,  74 — 

Potatoes,  75 

Frying  Fijh,  75 — Turbot,  ib. — 
Carp,  76 — Tench,  ib.' — Soals, 
77 — Smelts,  ib. — EelsJ  ib.  — 
Lampreys,  77 — Mullets,  78 — 
Herrings,  ib. — Oyfters,  ib. 

G 


Page 

S3 

105 

146 

184 

317 

3^5 


Gateau  Noga 

25.3 

Gateau  MiUefieulIe 

- 448 

Geefe  to  boil 

34 

Geefe,  to  roafl 
to  ragoo 
A-la-raode 
Pie 

to  trufs 
to  carve 

Breeding  and  Ma- 
nagement of  - 398 

Geefe  and  Fowls,  to  pot  284 

Gerkins  to  pickle  - 262 

German  Fritters  - 201 

Giblets,  to  ftew  - 84 

Pie  - - r8s 

Soup  - 

Ginger  Candied  - - 253 

Wine  . 307 

Gingerbread  Cakes  - 214 

Golden  Pippins,  to  preferve  243 

to  pickle  274 
Goofeberry  Sauce  - 118 

Jam  - 230 

to  preferve  - 246 

in  Imitation  of 

Hops  - 247 

tool  - 305 

Wine  - 308 

Pafte  - 257 

to  keep  - 299 

Grenade  of  Veal  - 122 

Grapes,  to  preferve  - 242 

I to  pickle  - 274 

to  keep  - 299 

Wine  - 312 

Grateful  Pudding  - 178 

Gravy  Soup  - 9,  19 

Gravies,  Cullifes,  and  other  Sau- 
ces, 112 — A very  rich  Gravy, 
ib. — Brown  Gravy,  ib. — Sauce 
Italian,  1 > 3 — Sauce  Piquante,  ib. 
— A Cullis  for  all  Sorts  of  Ra- 
goos  and  rich  Sauces,  ib. — A Fa- 
mily Cullis,  1 14 — A white  Cul- 
lis, ib. — A Cullis  for  Fifh,  ib. 
— Ham  Sauce,  115 — Eflence  of 
■ Ham,  ib. — Sauce  for  any  kind  of 

road  Meat,  u6 'Sauce  for 

Lamb,  ib. — Sauce  for  mod  Kinds 
of  Filh,  ib. — A White  Sauce,  ib. 
— Sauce  Nonpareil,  ib. — Sauce 

a-la-Mcnehout,  117 Egg 

Sauce 


I N D 
Page 

Sauce,  ib.— Btead  Sauce,  ib.— 
Anchovy  Sauce,  ib. — Shrimp 

Sauce,  ib.— Pyfter  Sance,  ib.— 
To  melt  Butter,  ii8, — Caper 
Sauce,  ib.— Shalot  Sauce,  ib.— 
Lemon  Sauce  for  boiled  Fowls, 
ib. — Goofeberry  Sauce,  ib. — 
Fennel  Sauce,  ib. — Mint  Sauce, 
119 — A lelifhing  Sauce,  ib. — 
To  crifp  Parfley,  ib. — Sauce  for 
Wild  Ducka,  Teal,  ^c.  ib.— 
PonliffSauce,  ib. — Afpic  Sauce, 
ib. — Forcemeat  Balls,  120 


E X. 


Page 


Lemon  Pickle,  ib. —Sauce 

Ha(h6, 446. — Sauce  Robert,4 17. 
Lobfter  Sauce,  ib. 

Green  Caps  - 220 

Peafe  to  keep  till 

Chriftmas  - 298 

Green  Gage  Plumbs  to  pre- 
ferve,  243. — Dried  251 


H 

Hams,  to  boil 
to  road 
Effence  of 
to  cure 

the  Yorkfliire  Way 
New  England  ditto 
Mutton 
Veal 
Beef 
to  carve 
Ham  fauce 
Hare  Soup 
Hares,  to  road 
to  hafii 

tojugg  95. 

Pie 


27 

51 

290 

291 
ib. 

292 
ib. 

293 
372 

114 

>9 

57 

95 

1.54 

187 

283 

349 

366 

134 

225 

232 


to  pot 
to  trufs 
to  carve 

Harrico  of  Mutton  - 
Hartlhorn  Cream 
Jelly 

Halhing  Butcher's  Meat  9 1 . — Calf's 
Head,  ib. — Minced  Veal,  92 — 
Mutton  hafhed  - 93 

Halhing  Poultry  and  Game,  93 — 

Turkies,  ib. Fowls,  94 — 

Chickens,  94 Partridge  or 


Woodcocks,  ib. — Wild  Duc.ks, 

ib.— Hares,  95— Hare  Jugged, 

ib. — Venifon,  ib. 

Hafty  Pudding 

168 

Fritters 

198 

Hedge  Hog 

'•b  237 

Herb  Pudding 

165 

Herrings,  to  boil 

- 42 

to  bake 

62 

to  broil 

71 

to  fry 

- 78 

Pie 

195 

to  pot 

- 289 

Hodge  Podge 

17 

Hops  to  boil 

i6t 

Houfekeeper's  Calendar  of 

the  various  Articles  of  Pro- 

vifion  for  the  different 

Months  in  the  Year 

375 

Horehound,  Candied 

Houfe  Lamb,  Fore-Quarter 

of,  to  roaft 

48 

to  ragoo 

104 

Hunting  Pudding 

- 166 

I&J 

Jam,  Rafpberry 

230 

Strawberry 

- ib. 

Aprioot 

ib. 

Goofeberry 

ib. 

Black  Cinrant 

31 

Jaunmange 

234 

Ice  Cream 

22a 

Icings  for  Cakes 

231 

Jellies,  231 — Calf's 

Feet,  ib. — 

Hartlhorn,  232. — Orange,  ib. — 
Fruit  in  Jelly,  233. — Blanc- 
mange, ib. — Jaunmange,  234 — 
Black  Currant,  ib. — Ribbar.d,^ 
235— Savory  Jelly,  ib. 

Indian  Pickle 

Infefts,  Compolition  to  de- 
ft toy 

K 

Kidney  Beans,  to  boil 
to  pickle 

Kitchen  Garden,  Direflions 
for  the  Management  of  in 
the  various  Months  in  the 
Year  - - 413 

Lady  Sunderland’s  Pudding  176 

Lamb^ 


271 

427 

160 

267 


INDEX. 


Page 

Lamb,  Neck  or  Loin  of,  to  fry  72 


Grafs,  to  boil 
Leg  of,  to  boil 
to  roaft 

Lamb,  Qiiarter  of,  forced 
•'Pie 

Fore-quarter,  to  carve 
Lamb’^  Head,  to  drefs 

Stones  to  fricaffee 
Bits 

Chops  en  Cafarole 
Lamb  a-la-Dauphin 
Lampreys,  to  fry 
to  ftewr 
to  pot 

Lagaroffa  Wine 
Larks,  to  road 

A-la-Francoife 
to  trufs 

Lavender  V/ater 
Lemon  Pudding 
Puffs 

Cheefecakes 

Cuftards 

Cakes 

Bifeuits 

Cream 

Syllabub  - 

Water 

Peel  Candied 
Wine 
Sauce 
Pickle 
Tart 
Brandy 
Lemonade 

Lettuce  and  Peafe,  to  d-ew 
Livers  of  Poultry, 

Lobftcr,  to  road 
Pie 
to  pot 
Sauce 
Lorrain  Soup 

M 

Macaroni  Soup 
Macaroons 
Mackarel,  to  boil 
to  bake 
to  broil 
to  collar 


to  ragoo 


"7 

30 

47 

137 

iSi 

368 

29 

96 

138 
ib. 
448 

77 

39 

287 

310 

54 

.153 

349 

320 

W3 
206 
209 
at  1 

218 

219 

224 
236 
322 
252 
31.1 
118 
1 20 

191 

3'i 

306 

86 

105 

58 

195 

289 

447 


1 1 

220 

41 

64 

60 

282 


Page 

Mackarel  to  carve  - 370 

Made  Dilhes  of  Butcher's  Meat, 

121 — Bombarded  Veal,  ib. 

Fricandeau  of  Veal,  ib. — Veal 
Olives,  122  — Grenadines  of 
Veal,  ib. — Veal  Cutlets  cn  Pa- 
pilotes,  122  — Porcupine  of  a 

Bread  of  Veal,  ib. Veal 

a-la-Bourgeoife,  123 Calf's 

Head  Surprife,  124 — A Calf’s 

Pluck,  ib. Loin  of  Veal  in 

Epigram,  125 — Pillow  of  Veal, 

ib. Shoulder  of  Veal  a-la- 

Piedmontoife,  125  Sweet- 

breads of  Veal,  a-la-Dauphine, 

j 26 Sweetbreads  en  Gordi- 

neere,  ib.  — Sweetbreads  a-la- 
daub,  127 — Scotch  Collops,  ib. 

Beef  Collops,  1 28 Beef  a-la- 

daub,  ib, — Beef  Tremblant,  1 29. 
Beef  kidnies  a-la-Bourgeoife,  ib. 
Beef  a-la-mode,  ib. — Beef  a-la- 
Royal,  13 — Beef  Olives,  ib. — 

Bouille  Beef,  13'! Portugal 

Beef,  ib. — Sirloin  of  Beef  en 

Epigram,  ib.-t The  infide  of 

a Sirloin  of  Beef  forced,  132 — 
A Round  of  Beef  forced,  ib. — 

Beef  Steaks  rolled,  133 — 

Beef  Rump  en  Matelotte,  ib. — 

Beef  Efcarlot,  ib. Tongue 

and  Udder  forced,  134.  — — 

Tripe  a-la-Kilkenny,  ib. 

Harrico  of  Mutton,  ib.— Shoulder 
of  Mutton  ftirprifed,  134 — To 
drefs  the  Umbels  of  a Deer,  1 35. 

Mutton  kebobbed,  ib. Leg 

of  Mutton  a-la-haut-gout,  ib. 
Leg  of  Mutton  roafted  with 
Oyfters,  ib.  — — — Slvoulder  of 
Mutton  en  Epigram,  136— 
Sheeps  Rumps  and  Kidnej'S, 

ib. Mutton  Rumps  a-!a- 

braife,  ib.  Mutton  Chops 

in  difguife,  137 — A Shoulder 
of  Mutton  called  Hen  and 
Chickens,  .ib. — A Quarter  of 
Lamb  forced,  ib. — Lamb’s  Bits, 
j rtg — Lamb  .a-la-Bf  fhamel,  ib. 
Lamb  Chops  cu  Cafarole,  ib. — 

Barba- 


2 


( 


INDEX. 


Page 
A Pig 
A Pig 


Barbacued  Pig,  i39- 
au  Pere  Duillet,  ib. 

Matelote,  140.  Sheeps  Trotters 
en  Gratten,  ib. 

Made  Di  flies  of  Poultry,  l^c. 
Turkey  a-Ia-daub,  141.  Turkey 
in  a Hurry,  ib. — Fowls,  a-Ja- 
braife,  142. — Fowls  forced,  ib. — 
Fowls,  marinaded,  ib. 


Chickens  chiringrate,  143. 
Chickens  a-la-braife,  ib. — 


Chickens  in  Savoury  Jelly,  144 
Pullets  a-la-Sainte  Menehout,  ib. 
Ducks  a-la-braife,  145. — Ducks 

a-la-mode,  146. Ducks  a la- 

Francoife,  ib'.— ;A  Goofe  a la- 
mode,  ib. A Goofe  mari- 
naded, 147 Pigeons  Com- 
pote, ib. French  Pupton 

of  Pigeons,  148 Pigeons  a- 

la-braife,  ib. Pigeons  au 

Poife,  ib.  Fricandeau  of 

Pigeons,  149. Pigeons  a-la- 

daub,  ib. — Pigeons  a-la-Souffel, 

150. Pigeons  in  a Hole,  ib. 

Jugged  Pigeons,  ib. Par- 

tridges a-la-braife,  151.  Phea- 
fants,.  ditto,  ib.  - Snipes  or 

Woodcocks,  in  Surtout,  152. 
Snipes,  with  Purflain  Leaves, 
ib. — Larks  a-ia-Francoife,  153. 

Florentine  Hares,  ib. 

Ditto  Rabbits,  154, — r'Jugged 

Hare,  ib. Rabbits  fur- 

prifed,  ib. Rabbits  in  Cafe- 


role,  155. — Macaroni,  ib. 

Amulets,  ib. — Amulets  of  Af- 

paragus,  ib. Oyfter  Loaves, 

ib. — Mufhroom  Loaies,  156. — 
Eggs  and  Brocoli,  ib. — Spinach 
and  Eggs,  ib. — To  make  Rame- 
quins,  157. 

Made  Wines 
Mailgre  Soup 
Mallards,  to  carve 
Mangoes,  to  pickle 
Marangles,  to  make 
Marketing,  direfiions  for. 

Articles  in  Seafon  in  the 
different  Months 
No.  XII. 


307 

16 

374 

z6t 

447 

350 

375 


Page 

255 

ib. 

ib. 

256 
164 
316 

175 

13 

M 

189 

119 

295 

23 


Marmalade,  Orange 
Apricot 
Quince 
T ranfparent 
Marrow  Pudding 
Mead  Wine 
Millet  Pudding 
Milk  Soup 

with  onions 
Mince  Pies 
Mint  Sauce 
Mock  Brawn 

Turtle  Soup 

Moonfhine  in  ConfedHon- 
ary 

Moor  Game,  to  pot 
Muffins,  to  make  . - 
Mulberry  Wine 
Mullets,  to  boil  ’ 
to  fry 

Mufcels,  to  flew 
to  ragoo 
Muftard  to  make 
Mufhrooms,  to  fricalfee 
to  ragoo 
Loaves 
to  pickle 
Catchup 
Powder 
to  keep 

to  pickle  for  ufe 
in  long  voyages  389 
» 21 


258 

286 

392 

309 

78 

90 

107 

447 

101 

10 

270 

ib. 

ib. 

500 


Mutton  Broth 

a-la-chcvreuil 
to  boil 
to  roaft 

Haunch  of,  to  drefs 
like  Venifon 
Steaks,  to  broil 
hafhed 
to  ragoo 
Harrico  of 
Shoulder  furprifed 
Kebobbed 
a-la-haut-gout 
loafled,  with  Oyftcrs 
Shoulder  . of  en 
Epigram 

Romps  a-la-briife 
Chops  in  Difguife 


3 M 


448 
28 
47 

ib. 

65 

93 

J05 

»34 
ib, 
ib. 

»35 

ib. 

136 
ib. 

137 

Muttot 


index. 


Page 

Mutton  Shoulder  of,  called 

P 

Page 

Hen  and  Chickens 

137 

Panada,  to  make 

Pie 

180 

Pancakes 

0 yJ 

196 

to  carve 

3^8, 

370 

Cream 

ib. 

Breaft  of,  to  collar 

279 

Rice 

ib. 

Hams 

292 

Pink  coloured 

197 

N 

Clara 

ib. 

Kafturtiums,  to  pickle 

- 

269 

Parfley,  to  ctifp 

118 

Neat’s  Tongue  ftewed 

82 

to  pickle 

272 

to  fricaffee 

96 

Parfnips,  to  boil 

161 

to  cure 

293 

Partridge  Soup 

^9 

O 

Partridges,  to  boil 

34 

Oatmeal  Pudding 

1C8 

to  ro»ft 

35 

Olive  Pie 

- 

182 

to  ftew 

85 

Onions,  to  pickle  - 

266 

to  halh 

94 

©range  Pudding 

- 

172 

. a-la-braife 

' Tarts 

191, 

205 

to  trufs 

34» 

Cuftard 

- . 

211 

to  carve 

364 

Cakes 

217 

Pafte,  Puff 

179 

Cream 

- 

224 

Short  Cruft 

ib. 

Jelly 

232 

good  one  for  large  Pies 

ib. 

to  preferve 

- 

244 

a ftanding  Cruft  for 

Peel,  candied 

252 

great  Pies 

1 8a 

Compote 

254 

for  Tarts 

ib. 

Chips 

- 

255 

for  Cuftards 

ib. 

Marmalade 

ib. 

Rafpberry 

257 

Poflet 

- 

302 

Currant 

ib. 

Wine 

310 

Goofeberry 

ib. 

Brandy- 

- 

311 

Patties  - 188 

194 

Water 

322 

Peaches,  to  preferve 

240 

Ornaments  in  Confeflionary 

257 

Dried 

250 

Orgeat 

306 

to  pickle 

27s 

Ox  Palates,  to  broil 

- 

66 

Pears,  compote  of 

254 

■ to  ftew 

82 

Peafe  Pudding  to  make 

447 

' ' to  marinate 

ib. 

Peafe  and  Lettuce,  to  ftew 

86 

to  pickle 

277 

Francois 

111 

Ox  Tongues,  to  fry 

- 

73 

Green,  to  keep  till 

Peer  or  Cow-Heel, 

to 

Chriftmas 

298 

fry 

ib. 

Soup,  White 

1 1 

Oxford  Saufages,  to  make 

297 

Green 

1 2 

Oyfters,  to  fry 

78 

Penny  royal  Water 

321 

en  Befliamel 

447 

Peppermint  Water 

ib. 

to  Hew 

- 

90 

Perch,  to  boil 

42. 

Scollopped 

ib. 

Petit  Patties 

204 

to  fricaffee 

• 

100 

Pheafants,  to  boil 

35 

to  ragoo 

106 

to  roaft  • 

55 

Sauce 

. 

117 

to  ftew 

85 

Loaves 

155 

a-la-braze 

151 

to  pickle 

• 

276 

to  trufs 

348 

Soup 

20 

to  carve  - 

364 

Piccalilli 

N D 

Page 

271 

261 

262 

263 
ib. 

264 

266 
ib. 

267 
ib. 

268' 

ib. 

ib. 

269 
ib. 
ib 

270 
ib. 
ib. 

27 1 
ib, 

272 
ib. 

273 


Piccalillo,  or  Indian  pickle 
Pickling,  Mangoes 
Gerkins 
Cucumbers 

in  Slices 
Walnuts 
Red  Cabbage 
Onions 
Samphire 
Kidney  Beans 
Barberries 
Beet  Roots 
Radifh  Pods 
Cauliflower 
Artichoke  bottoms 
Nafturtiums 
Muflirooms 

Catchup 
Powder 

Walnut  Catchup 
Indian 
Afparagus 
Parfley 
Elder  Buds 

Peaches,  and  Codlins  ib. 
Golden  Pippins 
Grapes 
Red  Currants 
Caveach 
Smelts 
Ovfters 
Artificial  Anchovies  277 
Ox  Palates  ib. 

Piece  Montd,  to  make  448 

' Pies,  made  of  Butcher's  Meat, 
180 — Beef  Steak  Pies,  ib. — — 

Mutton  Pie,  ib. Veal  Pie, 

181 A rich  Veal  Pie,  ib  — 

Lamb  or  Veal  Pies  in  high 
Tafte,  ib. — Venifon  Party,  182 
Olive  Pie,  ib.  —Calf’s  Head 
Pie,  ib. — Calf’s  Feet  Pie,  183 
Sweetbread  Pie,  ib. — Chefhire 

Pork  Pie,  184 Devonfliire 

Squab  Pie,  ib. 

Pies,  made  of  Poultry,  &c.  184. 

A plain  Goofe  Pie,  ib 

Giblet  Pie,  185- Duck  Pie, 

ib. — Pigeon  Pie,  ib. Chick- 
en Pie,  ib. Partridge  Pie, 

186-—— Hare  Pie,  187 — Rabbit 


E X. 

Page. 

Pie,  ib. — Fine  Patties,  188.— 
To  make  any  fort  of  Timbale,  ib. 
Pies,  made  of  Fruit,  See. 


27,! 

ib. 

275 

ib. 

276 
ib. 


Apple  Pie,  189 Apple  Tart, 

ib. — Cherry  Pie,  190 — Mince 

pies,  ib. Orange  or  Lemon 

Tart,  191— rTart  de  Moi,  ib. 
Artichoke  Pie,  ib. — Vermicelli 

Pie,  ib.  _ , 

ies,  made  of  Fijh,  ^c,  -Ed 
pjgj  iqg — Turbot  Pie,  ib. — — 

Soal  Pie,  ib. Flounder  Pie, 

ib. — Carp  Pie,  194 lench 

Pic,  ib. Trout  Pie,  ib.^ 

Salmon  Pie,  195— Herring  Pic, 
ib,— Lobfter  Pie,  ib. 

Pig,  to  roaft 
to  bake 
Barbacued 
au  pere  duillet 
Matelote 
to  collar 
to  carve 

Pigs  Pettitoes,  to  drefs 

Feet  and  ears  to  ragoo 
to  foufe 


49 

60 

139 

ib. 

1 40 
281 
368 

30 

104 

296 


to  boil 

34 

to  roaft 

54 

to  broil 

66 

to  ftew 

85 

to  fricaffee 

97 

Compote 

147 

French  Pupton  of 

ib. 

a-la-braife 

00 

-S’ 

au  poife 

ib. 

Fricandeau  of 

ib. 

a-la-daub 

ib. 

a-la-Souflel 

150 

in  a Hole 

ib. 

Jugged 

ib. 

Pie 

185 

to  pot 

286 

to  trufs 

347 

to  carve 

364 

Breeding  and  Ma- 

nagement of 

398 

0 boil- 

40 

3 bake  with  forcemeat  63 

0 ftew 

88 

icandeau  of 

ib. 

0 pot 

288 

3 M a 

Pillow 

Pillow  of  Veal 
Pine  Apple,  to  preferve 
Pink  coloured  Pancakes 
Piftachio  Cream 
Plaice  to  boil 
Plumb  Porridge,  to  keep 
Pudding 

Cakes,  Little  ditto 
Pollenta  to  make 
Pompadour  Cream  - 
Poppy  Water 
Pontiff  Sauce 
Porcupine  of  a Bread  of 
Veal 

Pork  pickled  to  boil 
Pork,  to  road 

Chops,  to  broil 
to  pickle 
to  carve  - 
Portable  Soup 
Portugal  Cakes 
Poflets 

Potatoes,  to  fry 
to  boil 
pudding 

on  the  culture  of 
to  preferve 
Potting  Venifon 
Hares 
Veal 

Marble  Veal 
Tongues 
Geefe  and  Fowls 
Beef 
Pigeons 
Woodcocks 
Moor  Game 
Small  Birds 
Eels 

Lampreys 
Smelts 
Pike 
Salmon 
Lobders 
Shrimps 
Herrings 
Chars 

Poultry,  Management  of, 

Gerter.  1 obfervations  on. 

Pound  Cake 
Pxavtns  to  dew  - 9° 
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Preferving  Apticots  - 240 

Peaches  - ibi 

Quinces  - ib. 

Barberries  - 241 

Pine  Apples  ib. 

Grapes  - 242 

Cherries  • ib. 

Green  Codlins  243 
Golden  Pippins  ib. 
Green  Gage  Plumbs  ib. 
Oranges  - 244 

Bafpberries  - 245 

Strawberries  ib. 

Currants  in  Bunches  246 
Goofeberriei  - ib. 
Ditto  in  Imita- 
tion of  Hops  247 
Damfons  - 248 

Walnuts  - ib. 

Cucumbers  249 

Dripping  on  voyages  383 
Prune  Pudding  - 1^7 

PrulTian  Cakes  - 215 

Puddings  Boiled,  162 Bread 

Pudding,  ib. Batter  Pud- 

ding, 163— Cudard  Pudding, 

164 Quaking  Pudding,  ib. 

Sago  Pudding,  ib. Marrow 

Pudding,  ib. Bifeuil  Pud- 
ding, ib, Almond  Pud- 
ding, 165 Tanfey  Pudding, 

ib. ^Herb  Pudding,  ib. 

Spinach  Pudding,  166. — Cream 
Pudding,  ib. Hunting  Pud- 
ding, ib. Steak  Pudding, 

167— Calf’s  Feet  Pudding,  ib. 
Prune  Pudding,  ib.  — Plumb 
Pudding,  168— Hally  Pudding, 
ib. — Oatmeal  Pudding,  ib.—  - 
Suet  Pudding,  168-  ' eal 

Suet  Pudding,  169-Cabbagc 

Pudding,  ib.  A Spoonful 

Pudding,  ib, White  Bud- 
dings in  Skins,  ib. Apple 

Pudding,  170 Apple  Dump. 

lins,  ib. Suet  Dumplins,  ib. 

Rafpberry  Dumplins,  ib.— — 

Yeall  Dumplins,  >7° 

folk  Dumplins,  17 1 „ , 

Dumplins,  ib. Poialoe  Pud- 

ding, ib.— Black  Puddings,  171. 
“ Puddings 
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196 

227 
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22 

168 

216 
446 

228 
322 
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122 

30 

49 

66 

295 

374 

25 

215 

302 

75 

161 

171 

431 

432 

283 
ib. 

284 
ib. 
ib. 
ib. 

285 

286 
ib. 
ib. 

287 
ib 
ib. 

288 
ib. 
ib. 

289 , 
ib. 
ib. 
ib. 

394 

402 

213 
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Puadings  Baked,  172 Yermi- 

celli  Pudding,  Sweat- 

meat  Pudding,  ib. Ojange 

Pudding,  ib.  Lemon 

ding,  1 73- Almond  Pudding, 

ib.— Rice  Pudding,  ib.^ 

Millet  Pudding,  175. Oat 

Pudding,  ib. 7'ianfparent 

Pudding,  ib.  — French  Barley 
Pudding,  ib. Potatoe  Pud- 

ding, ib.  — Lady  Sunderland’s 
Pudding,  176 Citron  Pud- 
ding, ib. Chefnut  Pudding, 

ib. — Quince  Pudding,  ib. 

Cowflip  Pudding,  } 77— Cheefc- 

curd  Pudding,  ib. Apple 

Pudding,  ib. Newmarket 

Pudding,  178 A Grateful 

Pudding,  ib. — Carrat  Pudding 
ib. — Yorklhire  Pudding,  ib. 
Puffs,  Sugar  - 205 

Lemon  - 206 

Almond  - ib 

Chocolate  - ib. 

Curd  “ ib. 

Wafer.<  - 207 

Pullets  a la  Sainte  Mene 

liout  - ^44 

.QL 

Quaking  Pudding  - lo.' 

Qiieen’s  Cakes  - 216 

Quince  Wine  - 3'o 

Quinces,  to  preferve  240 

Marmalade  - 255 

Compote  of  25^ 

R 

Rabbits,  to  boil  - 3J 

to  roaft  - _ 55 

to  fricaffee.  White  gS 
Brown  ib 

154 
ib. 

L55 

187 

350 

37 
4f'3 
26 
448 


Florendine 
Surprifed 
in  Cafferole 
■ - Pie 

to  trufs 
to  carve 
Management  of 
Radilh  Pods,  to  pickle 
Ragout  Melvi 

Ragooing,  102. — Bread  of  Veal, 
ib. — Neck  of  Veal,  103 
Sweetbreads,  ib. — Calf’s  feet, 
104 — Pigs  Feet  and  Kars,  ib. 
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Fore-Quatfer  of  Houfe-Lamb, 
Lb.— Beef,  ib.— Mutton,  105. 
Ragoos  of  Poultry,  Vegetables, 

A Goofe,  105— Liver$ 

of  Poultry,  106 ■O.yfters,  ib 

Mufcels,  107— Muftirooms,  ib 
Artichoke  Bottoms,  108— Af 
paragus,  ib.  — Cucumbers,  ib 
—Cauliflowers,  109  French 
Beans,  ib.— Endive,  ib.  — Cab 

bage  Force-meagre,^  no  

Afparagus  forced  in  French 
Rolls,  1 1 1— Peafe  Francoife,  ib. 
Raifin  Wine 
Ramequins  to  make 
^.afpberry  Dumplins 
Fritters 
Tart 
Cream 
Jam 
Pafte 
Wine 
Brandy  - 

Rafpberries,  to  preferve 
Ratafia  Cakes 
Cream 

ReflToles  to  make 
Rheubarb  Tarts 
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201 

203 
228 
230 

257 

310 

311 
245 

217 

228 

446 

204 

254 

235 

14 

>74 

196 

199 

208 
21 1 


Rheubarb  cakes,  candied 
Ribband  Jelly 
Rice  Soup 
Pudding 
Pancakes 
Fritters 

.Cheefecakes  ' - 
Cuftards 

Cakes  - 214 

Milk  - 305 

Roafting  Butcher  s Meat,  45 

Beef,  47 Mutton  and  Lamb, 

ib. Haunch  of  Mutton  dref- 

fed  like  Venifon,  ib. Fore- 

Quarter  of  Houfe  Lamb,  48 — 
Tongues  or  Udders,  ib. — Vpl, 
ib. — Pork,  49  — Sucking  Pigs, 
lb, — Calf’s  Head,  51  — Ham, 
or  Gammon  of  Bacon,  ib. 
Roafting  Poultry,  52 — Turkies,  ib. 
Fowls,  ib.— Chickens,  53— Green 
Ceefe,  ib. — A Stubble  Goofe, 

ib. Ducks,  54 — Pigeons,  ib. 

Larks,  ib. — Rabbits,  55 — 

Pheafants  and  Partridges,  ib.-— 

Woodcoc^ 


INDEX. 
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• Woodcocks  or  Snipes,  56 

RufFs  and  Rees,  ib. Hares, 

57 — Venifon,  ib, 

Roafting  Fijli,  58 Sturgeon, 

ib. — -Lobfter,  ib. 

Rofe  Wine  - - 307 

Water  - 320 


Rofes,  Sugar  of,  in  various 

Figures  - - 224 

S 

Sack  Poffet  - 3°^ 

Saddle  of  Muf  . , to  carve  369 
Saffron  Cakes  - 215 

Sago  _ - -SOS 

Pudding  - 164 

Salmon,  to  boil  - 37 

to  bake  - 6r 

to  broil  - 66 

Pie  - 195 

to  collar  - 282 

to  pot  - 288 

to  carve  - 370 

Samphire  to  pickle  - 207 

Savory  Jelly  - 235 

Sauce  Hafhe,  to  make  - 446 


77 

85 

99 

»93 

238 


Robert 

447 

Lobfter 

ib. 

Sauce  Italian 

Piquante 

ib. 

for  Lamb 

White 

116 

Nonpareil 

ib. 

a-la-Menehout 

117 

for  roaft  Meat 

1 16 

for  moft  kinds  of  Filh 

ib. 

for  Wild  Ducks,  &c. 

1^9 

Saufages,  to  fry 

74 

to  make 

296 

Oxford 

297 

Bologna 

298 

Scotch  Barley  Broth 

15 

Collops 

127 

Seed  Cake 

212 

Shalot  Sauce 

117 

Sheep’s  Rumps  and  Kidneys 

136 

Shrewlbury  Cakes 

215 

Shrimps,  to  ftew 

fauce 

1 16 

to  pot 

289 

Skait,  to  fricaffee 

100 

Skirret.s,  to  fricaffee 

102 

Smelts,  to  fry 

77 

Smelts,  to  pickic 

270 

P^ge 

Smelts,  to  pot  - 288 

Smyrna  Cufrant  Wine  - 307 

Snipes,  to  broil  - 35 

to  roaft  - 56 

in  furtout  - 152 

with  Purflain  leaves  ib. 
to  trufs  - 348 

Snow  Balls  - 220 

a Di(h  of  - 258 

Soals,  to  boil  - 39 

fillets  of,  cn  befhamel  448 
to  fry 
to  ftew 
to  fricaffee 
Pie  , 

Solomon’s  Temple  in  Flimt- 
mery  - - „ ^ 

Soups  and  Broths,  5 — Vermicelli 
Soup,  6 — Soups  a-la-reine,  — 
Soup  Creffy,  8 — Tranfpare&t 
Soup,  ib. — Almond  Soup,  9 — 
Soup  Sante,  or  gravy  Soup,  ib. 
Soup  and  Bouillc,  10 — ^Ox 

Cheek  Soup,  ib. ^Macaroni 

Soup,  1 1 — Calf’s  Head  Soup, 

ib. — Peas  Soup,  ib. White 

ditto,  12 — Green  ditto,  ib. — 

Onion  Soup,  13 Milk  Soup, 

ib.  Milk  Soup  with 

Onions,  14 — Rice  Soup,  ib. — 
Scotch  Barley  Broth,  15 — Soup 
Lorraine,  ib. — Soup  Maigre,  16 
— Giblet  Soup,  r7 — —Hodge 

Podge  Soup,  ib. Cow  Heel 

Soup,ib.-White  Soup,  18— Gravy 

Soup,  19 -Spring  Soup,  ib. 

Hare  Soup,  ib. — Partridge  Soup, 
ib. — Cray  Filh  Soup,  20. — Eel 
Soup,  ib. — Oyfter  Soup,  ib. — 
Mutton  Broth,  21 — Beef  Broth, 
ib.  — Beef  Drink,  ib.  — Strong 

Beef  Broth,  to  keep,  22 

Veal  Broth,  ib. — Chicken  Broth, 
ib. — Spring  Broth,  ib. — Plumb 

Porridge  to  keep,  23 Mock 

Turtle  Soup,  ib. — Portable,  25 

225 
160 
156 
166 
- 204 

169 
219 
Spring 


Spanidi  Cream 
Spinach,  to  boil 

with  Eggs 

Pudding 

Tarts 

Spoonful  Pudding 
Sponge  Bifcuits 
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